


Does Everything We Say 


INVESTIGATE! 


We can prove every claim to 
your entire satisfaction, at no 
cost or risk to you—with you as 
the sole judge of the merits of 
this remarkable product. We 
make this offer firmly convinced 
that NUSOY will show you the 
way to a finer product that in- 
creases sales possibilities and 
multiplies profits. 


A Dun and Bradstreet report 
will convince you of our ability 
to back our claims. 


$500,000 
PLANT where 
NUSOY IS 


Copyright, 1933. American Soya Products Corp. 


aoe ys We realize that you’ve 

and more: heard tempting claims 
before, but the difference is this — NUSOY makes 
good on every claim. This remarkable absorbent- 
binder combines all desirable features in a single 
superior product; an unexcelled product. Used 
in meat loaves, NUSOY guarantees profits because 
of remarkable gains through the greatest absorb- 
ing power ever seen and assures superior results 
in every instance because of binding qualities un- 
approached by any other preduct. 


Troubles with slimy or greasy-looking loaves are 
eliminated. All moisture, fat and meat juices are 
retained IN the. loaf; quality and flavor are 
SEALED IN. Shrink is checked; keeping qual- 
ities are greatly improved, food value of the prod- 
uct is maintained. 


So confident are we of the superior qualities of 
NUSOY, and the profits it assures, that we wel- 
come inquiries from the most conservative users. 


Write for generous FREE sample. 


THE AMERICAN SOYA PRODUCTS CORP. 


Evansville, Ind. 
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NO GUESSWORK ABOUT — 


When you use “BU FFALC 
Grinder# 


VERY “BUFFALO” Grinder is built to the highest sana 


mechanical skill, in most approved design, of superior grade 
materials, in a most modern factory. 


Outstanding exclusive features incorporated in the “BUFFALO” 
Grinder insure production of highest quality products on a most 


economical operating basis. 


These FEATURES Include: 


Unusually strong, heavy construction. 
Superior, well-balanced design. 
Adequate power. 

Silent chain drive, practically noiseless. 
Scientifically designed steel feed screw. 
Large cylinder throat for fast feeding. 
Highest quality plates and knives. 


Heavy tapered roller thrust bearing, 
directly back of feed screw, elimi- 
nates friction and heating. 


Oversize roller bearings. 


Exclusive design drain flange between 

cylinder and bearing prevents juices 

MADE IN 5 SIZES— from entering bearing and oil leak- 
for Motor or Pulley Drive ing into meat. 


Write for our latest catalog and prices 








JOHN E. SMITH’S SONS CO., BUFFALO, N.Y., U.S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St.— Phone BOUlevard 9020 
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One more attractive in design—in a different size or shape—more colorful in 


lithography—more convenient for the consumer—more protective for the product 
—with more possibilities for display, or more adaptable to production methods. 
Packaging is the new selling force of today’s business. New and better con- 
tainers, and even old ones modernized are helping many products to win new 
consumer-preference. 
if you are skeptical about the selling ability of your package, or how it meets 
1933 Packaging Standards, check with Continental. Let our Development 
Specialists—our Designers—and others with a “Packaging to Sell’’ background 
of 28 years’ experience, give your package a thorough “going over.” 
It costs nothing to get the counsel of an experienced representative skilled 
in ‘Packaging to Sell’’—it may mean much in increased sales. 
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STAINLESS STEEL, AW CARBON STEEL 


where you need it for strength 
to resist corrosion and economy 


us 2 


T was inevitable that engineering 
skill would develop an economical 
way to utilize the corrosion resistant 

qualities of Stainless Steel. 


But it was not until the develop- 

ment of Plykrome that users could Ge 

be sure of a stainless-clad plate that . | STAINLESS Steet peste thes 
was proof against splitting or sepa- | : | 
ration of the plies, and that was not G3 


affected by the production processes. 








Plykrome is unique because of its 
use of a bond sheet between the 
stainless steel veneer and the carbon 
steel base. This assures a perfect 
bond and excludes all carbon from 
the stainless steel. Hence its corro- 
sion resistance is precisely that of 
solid stainless steel. \. t 
Write us today for information : ocsvaeed 
and suggestions on the application 
of Plykrome to your needs. 


Mlinois Steel Company 


SUBSIDIARY OF UNITED STATES STEEL CORPORATION 


USS CHROMIUM-NICKEL ALLOY STEELS ARE PRODUCED UNDER LICENSES OF THE CHEMICAL FOUNDATION, INC., NEW YORK, AND FRIED. KRUPP A. G. OF GERMANY 
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OW-YOU, TOO, CAN COOK YOUR 
HAMS UNDER SEAL: 


“SEAL-SAVE” PROCESS 
CAPTURES & RETAINS FULL FLAVOR 


3% T0 8% SAVING 
IN SHRINKAGE £0SS 


NOW, your hams can really have 

the fine individual flavor that you 

intend them to have—for the new 

Seal-Save Process at last gives you 

complete control over flavor. All the 

natural juices and mineral salts are 

retained in the meat. None of the 

flavor is lost in the cooking process, 

or dissipated by contact with water 

from the boiling vat. Here is an ff ‘ a pan 
important competitive advantage— [| a A sreciat 
hams cooked under seal. 











TESTS PROVE SHRINKAGE SAVING PRESSURE 


Noticethe patentedSeal-SaveGasket. J} PLATE 


i 
Tests, of the Seal-Save Pan conducted by _1¢,' 2 special composition molded 


packers under ordinary conditions, show ee eee — 
savings in shrinkage of from 3% to 8%over "eis" matter. 

any other pan. Take even the minimum 

—3%. Figure your average monthly boil THE 

and the market price of ham and you will ” AVE CNL 
find that Seal-Save Pans will quickly pay 

for themselves. 





Patents Pending 


You are cordially invited to see 
And they will pay for themselves many THE SE ALS AVE P AN 
times over —for the containers are drawn 


from a single sheet of either aluminum at the Drake Hotel, Chicago, October 20-24 
or stainless steel. No retinning. No break- THE BOSSERT CORPORATION 


. . : GENE FFI - 9 ’ . . 
age. Seal-Save construction permits quick, BAL, CESIES AND PLANT 808 OSWHGO OF., UTICA, N. ¥ 


a New York Cleveland Detroit 
easy cleaning! 








The BOSSERT CORPORATION, 952 Oswego St., Utica, N. Y.— Please send, with- 
WRITE FOR FULL INFORMATION inf P 


out obligation, « pl ‘or ion, prices and di son S 





Write for the complete story of how We are interested in (number of pans) 
Seal-Save Pans give you these 2 compet- We would prefer pans of Aluminum 

itive advantages—a better product and 
larger profits. 
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ATCH THIS MINIATURE EXPELLER 
PRESS CRACKLINGS AT THE CONVENTION 


Here’s a piece of equipment that you will 


want to see at the convention. An Anderson 
R. B. Crackling Expeller made of aluminum 
one-fourth actual size. Faithful in every 
detail this little Expeller will press crack- 
lings just as efficiently as its huge full- 
grown brother. 


And while you are watching this pygmy ask 
us about the performance of the big R. B. 


Machine. Find out how it will fit into your 


production plans for 1934. Get complete 
information on the low cost of equipping 
your plant now with Expellers. Let us tell 
you about its tremendous capacity, high 
speed, the low percentage of fat in the 
cracklings, the constant rate forced feed, 
low up-keep, and other factors that make 


Expellers a profit-paying part of your plant. 
THE V.D. ANDERSON COMPANY 


1946 West 96th Street « Cleveland, Ohio 
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JAGOBS PAGKING GOMPANY 


PACKERS OF HIGH GRADE FOOD PRODUCTS 


Nashville, Tenn. 


July 25, 1933. 


Cincinnati Butchers' Supply Corp., 
1972-2008 Central Avenue, 
Cincinnati, Ohio. Attention; Mr. C. 4. Schwing. 
Gentlemen;- 


It is our pleasure to advise you that we are 
entirely satisfied with the wonderful performance of the 
No. 90 "BOSS" Jumbo Silent Cutter with automatic Meat 
Unloader, whioh we recently purchased from you. 


This machine makes good every claim you make 
for it. We were especially amazed by the ONE simple 


operation of the meat wiloader that completely unloads 
500 lbs. of sausage meat in approximately 20 seconds. 


Yours very truly, 


JACOBS PACKING COMPANY. 











3907-11 S, Halsted Sts., 
Chicago, Illinois 








A REAL N-R-A HELPMATE 


Note the ease with which the Unloader is operated. Only one hand is 
required to draw it into the cutter bowl and in less than half a minute the 
entire contents of the cutter is diverted into other containers. 


JUMBO CUTTER WITH UNLOADER AND MOTORS 


Facts on “BOSS” Unloader 
Type Cutters 


Every “BOSS” Unloader Type Silent Cutter 
sold since 1924 is in operation today. 


Again “BOSS” principles of fundamentally 
sound operation and design have been proved 
correct. 


Except for minor improvements in construction 
details, no changes have been found necessary. 


The basic, original and simple method of un- 
loading is the same today as it was nine years 
ago. There is yet no other method or machine 
as simple or as efficient. 


“BOSS” Cutter Unloaders were ten years ahead 
and remain ahead of any other machines in- 
tended for the same purpose. 


The Cincinnati Butchers’ Supply Corporation 


Mfr. “BOSS” Machines for Killing, 
Sausage Making, Rendering 


1972-2008 Central Ave., 
Cincinnati, Ohio ia Qs 
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tag Tone 
Meak Protection Papers 


A few weeks ago, we decided to buy a 2000 h.p. 
boiler. 


Naturally, we turned first to the leading paper 
trade journals, expecting to find a wealth of boiler adver- 
tisements, for paper mills, with their huge power require- 
ments, are a rich market, 


Would you believe it - there wasn't a single 
boiler advertisement to be found! No sir, not one: Not 
for weeks and weeks of back issues, either, Even the 
makers of pumps and injectors, and all the other gadgets 
that go with big up-to-the-minute boilers had pulled in 
their horns, 


Yes, and their road men, too - and as for that 
Prince of Salesmen, Direct Mail, he hasn't been seen 
around here since Hector was a pup. 


Well, of course the news got out that we needed a 
boiler, and the boys descended upon us like flies around a 
molasses barrel, But think of the time and money that 
could have been saved if their companies had kept us in- 
formed through the years about new improvements in their 
products! Besides, we would have felt we were dealing with 
old and trusted Friends - not with Strangers. 


It hurts to see folks with fine, outstanding 
products, pull in their advertising and selling horns like 
this, It is too much like a general with a fine big army, 
fully equipped and needing only the command “forward!" to 
assure certain victory - calling off the battle because it 
sprinkled a little the night before, 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


P.S. Boilers and Meat Protection Papers - what's the tie- 
up? Simply this - good equipment means good paper, we very 
bit of equipment in this mill must be the “last word” in 
its line; that is a fundamental po. policy. That means better 
paper for your meats and better service for your orders. 
It is why we are called “The World's Model Paper Mill." 
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Griffith’s “Vapor Oven” 
A THREE-PURPOSE OVEN 


This Baked Loaf Oven brings forward a new idea in baking. , A motor- 
driven compelling force carries the heated air across the surface of the 
loaves with sufficient humidity to keep the loaves slightly moist. 


The loaf will rise evenly and bake thoroughly without cracking or 
bulging. 


Griffith’s ““Vapor Oven” is not a “Reel Oven.” 
air and lets the loaves set stationary. 


Griffith’s “Vapor Oven” carries a steam distributor spraying moisture 
into the oven (as much as desired). 


The gas burners are gauged to a definite thermostatic control. Bake 
your hams to “a queen’s taste” — a three-minute bake at 450 degrees — 
a rich brown. 


Griffith’s “Vapor Oven” consumes 25% less gas than any oven on the 
See the “Vapor Oven” at the market. Griffith’s ““Vapor Oven” can be built in three sizes: 


Packers’ Convention 1, 60 Loaf (5 shelves). 


Griffith’s Liquid | 


3. 110 Loaf (7 shelves with increased depth). 
Sausage Seasonings 


are made of Emulsified Essential Oils, 
Essences and Extracts. 


Our oven revolves the 


Oils and Extracts are natural spice 
products. They are compounded by 
the best chemists in the latest known 
methods. You can use them safely. 


You can save half your cost of sea- 
sonings. 


THE IDEAL FLAVORY SPICE 


Add your Liquid Spices in the chop- 
per or mixer. 


Pork Sausage 
Season Opens 


DEPEND.- 
ABLE 


FFITR This package looks good. This box of 
GRI TR pure Pork is good. It is seasoned with 


BCT LCE GRIFFITH’S Liquid Pork “C” Season- 
~ O Waa E ing. Order Pork “C’’ (Liquid) and hold 
ag the color. A bright color is important. 

i f ae You can get your share of this trade if 
UFFITH LABORATORIES iRIFFITH LABORATOR! you use GRIFFITH’S Pork “C” Sea- 


Pee ye cae 


ame 


soning. 


THE GRIFFITH LABORATORIES 


1415 W. 37TH STREET CHICAGO, ILLINOIS 
c 


ANADIAN OFFICE: 532 EASTERN AVE., TORONTO, ONTARIO 





THE NATIONAL PROVISIONER October 14, 1933, 


DUNTAINERS FOR GASES, LIQUIDS AND SOLIDS 


Many packers prefer Hackney Full Removable Head 
Seamless barrels. 

From the outward- curling top rim, down the seam- 
less bilged sides, to the wide, seamless chime— 
there is not a single obstacle to cleaning. Sanitation 


every trip is sure. 


PRESSED STEEL TANK COMPANY 


208 S.La Salle St. Bldg., Room 1187, Chicago, Ill. f 

1365 Vanderbilt Concourse Bldg., New York, N. Y. = 
6635 Greenfield Ave., Milwaukee, Wis. LARD, SHORTENING, 
673 Roosevelt Bidg., Los Angeles, Cal. POWDERED PRODUCTS. 


Fiz Obtain complete information. 
MILWAUKEE oer 








fT © Make Smokehouses Pay Prete 
CHARKETS 


The intense, dry heat produced by 
CHARKETS assures superior smokehouse 
performance. The drying operation is com- 
pleted in less time, thereby reducing shrink. 
Meats are bright, clean and attractive. Exact 
color can be easily obtained. 


In actual operation, CHARKETS assure 
unusual economy. Cleaning costs are re- 
duced, shrinkage is minimized, little atten- 
tion is required. 

CHARKET users are constantly increas- 
ing — proof that this Ideal Smokehouse Fuel 
actually increases profits. A practical test 
in your own smokehouse will convince you 
of the advantages of CHARKETS. There 
is no cost or obligation. Write today for 
complete details. 


TENNESSEE EASTMAN 
CORPORATION 


KINGSPORT TENNESSEE 
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IT’S THE TREND « « - 
IN BULK PACKING 





a 








ae 
or 
Ou 


EIGHT POUND 
SHORTENING CARTON 


In this handy-to-carry 8 lb. shortening carton, display effec- 


tiveness has been achieved in the most economical manner. 


It's modern. It's practical. It’s striking. Prominent packers 


are following this progressive trend to greater profits. 


WE DO OUR PART 


SUTHERLAND PAPER COMPANY 


KALAMAZOO, MICHIGAN 


ae | NEW YORK OFFICE, 51 East 42nd Street CHICAGO OFFICE, Chicago Motor Club Blidg., Room 1205 














WE’LL BE SEEING YOU! 
BOOTH NO. 2 


b hohe 


STATE 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 





























WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


THERE IS NO 

SUBSTITUTE 

FOR GENUINE To thoroughly protect the product and present 

VEGETABLE it attractively to the consumer is the reason for 

PARCHMENT the modern package. For meat products West 
Carrollton Genuine Vegetable Parchment does 
that job supremely well. Its positive sanitary 
protection and attractive appearance recom- 
mend it to modern packers who believe their 
products profit in dollars and cents sales return 
by use of the best. 





THE WEST CARROLLTON 


PARCHMENT COMPANY 


WEST CARROLLTON, OHIO 
OUR 37th YEAR SERVING THE FOOD INDUSTRY 
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PERFECTLY PREPARED 


Each Mayer product is prepared with 
the specific aim of increasing sales and 
profits for you. Specialization such as 
this could result in only one thing — 
the finest line of sausage supplies 
available! 
Makers of the genuine H. J. Mayer Special 
Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, 
Summer (Mettwurst), Chili Con Carne, 
Rouladen Delicatessen, Wonder Pork Sau- 
sage Seasonings and NEVERFAIL Curing 
Compound, 

Beware of products bearing similar 

name—only H. J. Mayer makes the 

genuine H. J. Mayer products listed. 
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Sausage must be full flavor, delicious and 
appetizing if it is to win sales — but more 
important, it must be uniformly good in 
order to hold sales! Variations and lack 
of uniform flavor create a distrust in your 
product that is detrimental to sales, profits 
and volume. 


For perfect uniformity of flavor and quality 
use H. J. Mayer Special Sausage Season- 
ings exclusively. We can devise a season- 
ing formula for your product that will 
insure sales through individuality and 
piquant fine flavor — and guarantee by pre- 
cise laboratory methods that each succeed- 
ing reorder will be uniform, full strength, 
flavor-full and dependable. Reputation, 
product, profits and sales are protected. 


The low cost-in-use of Mayer Seasonings 
makes it foolhardy to gamble with any- 
thing less than the best. The greatest pos- 
sible saving you could make, buying the 
cheapest and most inferior seasoning avail- 
able, amounts to only 1/14c per pound of 
sausage — only $00.00714! This difference 
is far too small to justify risking your rep- 
utation and profits. Write for details today. 


H. J. MAYER & SONS CO. 
6819-27 S. Ashland Ave., Chicago, Ill. 


Canadian Office: Windsor, Ontario 


13 


perfectly matched! 





: | 
ZiLwm || Visit Booth 8 
CLOTH BAGS 








Before leaving for the Conven- 
tion at Chicago, October 20 to 
24, take stock of your Grinder 
Plates and Knives. 


Save your order until you see the 
New C. D. Angle Hole Reversi- 
ble Plates and Knives shown at 


BOOTH No. 8 


Exhibition Hall, Drake Hotel, Chicago 


The Specialty Manufacturers Sales Co. 


Chas. W. Dieckmann, Representative 
2021 Grace St., Chicago, IIl. 














el 


No Leaks— No Waste 


with the Improved 
Make Your Meats Manhattan 
More SALABLE! Stuffer 


. P . This improved hand-operated 
There is nothing more appealing, more sualler is fast, eoonensianl and 
appetizing, than these clean, neat, attractively- efficient. Fitted with an ex- 


: : . clusive device that absolutely 
printed cloth bags, with your brand or trade prevents meat from dripping 


mark in full colors. out when casings are placed 
. , on stuffing tube. Crank does 
Bemis Cloth Bags reduce costs, too. Their net “erg He be reversed to 
initial price is low, and they save time and draw meat away from the 
‘ ki ; M . outlet — operation is continu- 
labor in every packing operation. Made in ously efficient. Pressure is 
any shape you wish—round, square, oval, =~ es _— 
heart-shaped, etc. You'll like them — your cus- ee ee tT ee 
tomers will like them —and the buying public 


will like them! 








The improved Manhattan 
stuffer is equipped with a 
swinging lid which has a 
tapered joint. Stuffer is easily 
and quickly filled; has 54 
pounds capacity. Built for 
service, efficiency, and econ- 
omy. Write for details today! 


Tell us the size and shape of bag you are 
considering, and we'll make up actual sample 
bags and send them to you. No obligation. 

Write today. 


BEMIS BRO. BAG co. {|/R.T.RANDALL & CO. 


420 Poplar Street - + St. Louis Equipment for Sausagemakers 


51st St. and 2nd Avenue, Brooklyn pa 331 N. Second St., Philadelphia, Pa. 
1858 75TH ANNIVERSARY 1933 


— Ss - SS Se Ss lw 
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We invite you to visit our display of our 
complete line of Packinghouse Specialties at 


BOOTHS 38, 39, 40, 41 

















I. A. M. P. CONVENTION 
Drake Hotel, October 20-24 








THE NATIONAL PROVISIONER 


October 14, 1933. 








ence 





POPULAR! 





Universally Used — 


























Un ivers ally 
ACCLAIMED! 


The ADELMANN Luxury Loaf 
Container has been, a favorite in 
the industry for many years — be- 
cause it produces fine quality meat 
loaves that look and sell better, 
because it is low in cost and high 
in efficiency. 


Equipped with the famous 
ADELMANN yielding springs and 
self-sealing cover that allow loaves 
to expand while cooking in their 
own juice. Product is always 
solid, wonderfully flavored, appe- 
tizing, sales building! 








Meat loaves produced with 
ADELMANN Luxury Loaf Con- 
tainers offer real opportunities for 
profits. Your request will bring 
full particulars. Write today! 


Made by the Makers of 
ADELMANN HAM BOILERS 


“The Kind Your Ham Makers 

















For Packers of Sliced 
Bacon, Sausage, etc. 


New scales for accurate speed per- 
formance which protect the packer 
against profit shrinkage in over- 
weight—the smaller the package the 
greater the percentage of loss. 


Write today for particulars on 
the fastest and most accurate 
weighers in the world which will 
be exhibited at the convention of 
the Institute 
of American 
Meat Pack- 
ers, Chicago, 
Illinois. 


THE EXACT WEIGHT 
SCALE COMPANY 


944 W. Fifth Ave., Columbus, Ohio 














Cleveland Kleen-Kut 
Choppers and Grinders 


Preferred for Profits 
1895 For 38 Years 1933 
Serving the Meat 
Packing Industry 
The Cleveland Kleen-Kut Mfg. Co. 


CLEVELAND OHIO 

















rf Prefer” 
HAM BOILER 


CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & 
Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—Australian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in 
Principal Cities — Canadian Representative: 
Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 























“HALLOWELL” 
PACKING PLANT 
EQUIPMENT 
Incorporates every up-to-date 
“mprovement; is perfectly sanitary 
and so sturdy and strong it will 

outwear other makes. 


Furnished heavily galvanized or 
af Monel Metal, as preferred. 
Write for BULLETIN 449 
sovering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 

STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box $50 











vue 
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FOILED BY FREEZERWRAP! 


Icy air currents, constantly circulating in the freezer, attack and dehydrate 
hams and bellies unless those meats are fully protected by paper especially 
designed for this purpose. Strength, alone, in a sheet is not enough; it 
must be specially treated and prepared to render harmless those destroying 
air currents. 


H. P. S. FREEZERWRAP is the sheet that leading packers have found 
ideal for this purpose. It is furnished in 4 different sheets, each one 
developed for a very specific purpose. In addition to being a tough sheet, 
it is as nearly air tight as it is possible to make a sheet of paper. Moving 
air in the freezer cannot penetrate through the sealed impervious pores 
of the sheet. 


Yet, H. P. S.)s FREEZERWRAP is a very economical sheet, as you will 
doubtless agree after you have made comparisons of quality and price. 
May we send you samples for your own practical tests? 





H. P. Smith Paper Company 


H. P. S. Waxed and Oiled Packers Papers 
1130 West 37th Street Chicago, Illinois 
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or Cleaning 


Greasy Surfaces 


A product specifically designed to make a 
hard job easy—ROYAL WASHING 
POWDER, was created by a meat packing 
organization which should and does know 
what is required in the cleaning of greasy 
surfaces in the packing plant. Wherever 
grease is found, ROYAL WASHING 
POWDER should be used, for it reduces 
time and labor costs—and does a better job 


of cleaning. 


Preponderance of Alkali 
with JUST ENOUGH Soap 


ROYAL WASHING POWDER is an excellent and 
most economical cleaning agent. High in alkali content 
with just a sufficient amount of soap to enable easy and 
quick rinsing. We are confident that you will be 
agreeably surprised at the results obtained. 


WASHING POWDER 


m ARMOUR 55 COMPANY: Industrial Soap Div. 
1355 W. 3ist St. Chicago, Il 
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Meat Packers Face Most Important 
Meeting in History of the Industry 


Meat packers of the country 
will gather at Chicago on October 
20-24 to consider a critical situ- 
ation. 


Government regulation is an 
old story, but the AAA and the 
NRA are something new in gov- 
ernmental participation in indus- 
try matters. 


Up to this moment the industry 
does not know how these things 
will work out, or how they are to 
be worked. 


It is hoped that those qualified 
to explain the situation will be 
present at the 28th annual con- 
vention of the Institute of Ameri- 
can Meat Packers to throw some 
light on this subject. 


Things to Be Explained 


The packers’ marketing agree- 
ment (including a code of trade 
practices), the permanent labor 
code and other matters vitally 
affecting the conduct of and fu- 
ture for meat packing and its 
allied lines—these are things still 
“in the air,” and causing packers 
many sleepless moments. 


They will be explained—they 
will have to be explained—during 
the sessions of the convention. 
They will throw into the back- 
ground many other interesting 
and valuable convention features. 


Indications are that the attend- 
ance will measure up to the im- 
portance of the occasion. 


Those who cannot attend will find a 
complete report of everyt that is said 
and done in the Official Packers’ Conven- 
tion Number of THE NATIONAI. PRO- 
—- to be issued under date of 


All sessions are to be held at 
the Drake Hotel, Chicago, except 
the annual banquet, which will 
take place at the Palmer House. 
Outline of the complete program 
is as follows: 

FRIDAY, OCTOBER 20. 
Operating Section. 

Drake Hotel, 9:30 a. m. 

Presiding Chairman, R. F. Eagle. 
Program Chairman, H. J. Koenig. 

“Recent Operating Developments,” 
H. J. Koenig, Armour and Company. 

“Problems in Safe Plant Practice,” 
S. C. Frazee, Wilson and Company. 


“The Code and Its Application to the 
Industry,” George M. Foster, Chairman, 
Special Labor Committee. 


Engineering and Construction Section. 
Drake Hotel, 2 p. m. 


Presiding Chairman, Allen McKenzie. 
Program Chairman, H. P. Henschien. 
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ef as 


“The Manufacture and Use of Pak- 
Ice,” Harry Sloan, Vilter Mfg. Co. 

“New Ideas and Improvements in 
Mechanical Packaging,” C. H. Gullion, 
Swift & Company. 

“Heat Balance in Packing Plants,” 
Dan S. Helmick, associate with Ralph 
D. Thomas, Consulting Engineers, Min- 
neapolis, Minn. 

Chemistry Section. 

Drake Hotel, 2 p. m. 


Presiding Chairman, E. N. Went- 
worth. 


Program Chairman, L. M. Tolman. 

“The Use of Carbon in Rendering 
Lard,” F. C. Vibrans, Institute of 
American Meat Packers. 

“The Digestibility of Fats,” W. Lee 
Lewis, Institute of American Meat 
Packers. 

“The Use of Lard in Making Cakes,” 
Jennie Fisher Cawood, Institute of 
American Meat Packers. 


“Methods of Determining Stability in 
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Fats,” W. H. Irwin, Swift & Company. 


“Some Notes from the Bakery Re- 
search Laboratory,” J. J. Vollertsen, 
Armour and Company. 


“Further Studies on the Shortening 
Value of Fats,” Jennie Fisher Cawood. 


“Some Smokehouse Studies on Ham 
Butts,” W. F. Henderson, Visking Corp. 


“Discolorations in Cured Meats,” 
V. R. Rupp, Kingan & Company. 


“The Cellar Nitrite Test,” F. C. 
Vibrans, Institute of American Meat 
Packers. 


“Relation between Ham Souring and 
Time Elasping before Going into Cure,” 
D. H. Nelson, Oscar Mayer & Co. 


Sales and Advertising Section. 
Drake Hotel, 2:00 p. m. 
R. H. Gifford, Presiding Chairman. 
D. J. Donohue, Program Chairman. 


“Effective Packer Advertising From 
the Viewpoint of a Retailer,” George 
Steindl, director, Central Branch, Chi- 
cago Retail Meat Dealers Association. 


“Trends in Modern Packaging,” 
Paul Walker, Morris Paper Mills. 


“Sausage—An Industry, or Just an 
Outlet ?”, Geo. Duwe, Mickelberry Food 
Products Co. 


“The Kind of a Packer Salesman I 
Like,” Sol Westerfeld. 


“How the Marketing Agreement May 
Affect Sales Methods,” speaker to be 
announced. 


SATURDAY, OCTOBER 21. 
Sausage Manufacturers’ Division. 
Drake Hotel, 9:00 a. m. 


“The Program of the Sausage Manu- 
facturers’ Division,’ W. H. Gausselin, 
Chairman, Committee on Sausage, Insti- 
tute of American Meat Packers. 


“How We Handle Service Inquiries,” 
Henry D. Tefft, Director, Department 
of Packinghouse Practice and Research, 
Institute of American Meat Packers. 


“Principles of Spoilage Prevention,” 
Dr. W. Lee Lewis, Director, Depart- 
ment of Scientific Research, Institute of 
American Meat Packers. 


“Quality, the Watchword in Sausage,” 
Oscar G. Mayer. 


“How the Marketing Agreement Will 
Be Applied to the Sausage Industry,” 
Wm. Whitfield Woods, President, Insti- 
tute of American Meat Packers. 


Livestock By-Product Feed Section. 
Drake Hotel, 9 a. m. 


Presiding Chairman, T. P. Gibbons. 

“Value of State Laws Regulating the 
Manufacture, Sale and Distribution of 
Livestock By-Product Feeds,” speaker 
to be announced. 

_ “Possibilities for Improving Condi- 
tions in the Livestock By Products In- 
dustry by Cooperative Action,” speaker 
to be announced. 

“The Proposed Livestock By Prod- 
ucts Feed Code,” John J. Ferguson, 
Swift & Company. 

“Relation of the Mixed Feed Indus- 
try to Livestock,” Ralph M. Field, ex- 
ecutive vice president American Feed 
Manufacturers Association. 
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Packers’ Convention 
Number 


The official 1933 Packers’ 
Convention number of THE 
NATIONAL PROVISIONER will 
appear under date of Oc- 
tober 28, and will contain 
the complete report of pro- 
ceedings, news features and 
pictures of the annual con- 
vention of the Institute of 
American Meat Packers. 

Orders for extra copies of 
this number must be re- 
ceived before October 20, to 
guarantee delivery. Single 
copies,-50c each. 

Address orders to THE 
NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, 





Ill., enclosing remittance. 




















“Application of the Marketing Agree- 
ment to the Livestock By-Product Feed 
Industry,” by George.M. Lewis, Insti- 
tute of American Packers. 


Convention Program 


MONDAY, OCTOBER 23. 
Presiding, John W. Rath, Chairman 
of the Board. 


Morning Session. 
Opening Remarks, the Chairman. 


Report of Treasurer, H. Harold 


Meyer. 

“What Live Stock Supplies Will Be 
This Winter and Next Summer,” C. L. 
Harlan, livestock statistician, U. S. 
Bureau of Agricultural Economics. 

Introduction of new members, by the 
Chairman. 

“The General Business Situation,” 
W. H. Spencer, Dean, School of Busi- 
ness, University of Chicago. 

Award of gold and silver veterans’ 
buttons. 

“The Export Situation (including the 
British quota and the German tariff),” 
Charles E. Herrick, Chairman, Commit- 
tee on Foreign Relations and Trade, 
Institute of American Meat Packers. 


Appointment of committees. 
Adjournment. 


Afternoon Session. 

“Industrial Relations,” speaker to be 
announced. 

“The Labor Code of the Meat Indus- 
try: How It is Working,” George M. 
Foster, Chairman, Special Labor Com- 
mittee, Institute of American Meat 
Packers. 


Adjournment. 


TUESDAY, OCTOBER 24. 
Morning Session. 


“The Agricultural Adjustment Pro- 
gram With Reference to the Live Stock 
and Meat Industry”: 


October 14, 1933. 


As It Agora to the Government, 
speaker to be announced. 


As It Appears to the Hog Producers’ 
Committee, speaker to be announced. 


As It Appears to the Cattle Produc- 
ers’ Committee, F. E. Mollin, Secretary, 


Afternoon Session. 


“The Marketing Agreement of the 
Meat Industry”: 


What It Means, Thomas E. Wilson, 
Chairman Processors’ Committee. 


How It Will be Applied and How the 
Industry is Being Organized for Its 
Application, Wm. Whitfield Woods, 
President, Institute of American Meat 
Packers. 


Reports of Committees. 
Election of Officers. 
Other Business. 
Adjournment. 


Annual Banquet. 


The annual banquet will be held at 
the Palmer House at 7 p. m., speakers 
and entertainment to be announced in 
the next issue of THE NATIONAL Pro- 
VISIONER. 


— 
CENTURY OF PROGRESS TOURS. 


TRIP A—Taxi to Main Entrance at 
12th street. View down Avenue of 
Flags. Visit Sears-Roebuck Building. 
Pass Administration Building and cross 
North Bridge on foot or by bus to 
Planetarium, German-American Build- 
ing, Dairy Building, Agricultural and 
Food Building (containing the livestock 
and meat exhibit.) Then to Federal 
Building and Court of States, Hall of 
Social Science, Hall of Communications, 
Electrical Building and Horticultural 
Building, viewing minor side-attrac- 
tions on the way. 

This trip, to do it right, will take the 
better part of a day. Luncheon may be 
had at the Sears-Roebuck Building, the 
German-American Building, or the vari- 
ous cafes along the lagoon or lunch 
stands in the exhibit buildings. 


TRIP B—tTaxi, trolley or [Illinois 
Central to 18th street entrance. Visit 
Hall of Science (worth a full day in 
itself), Chinese and Japanese building, 
Llama Temple, Sky Ride and Tower 
ascent, General Exhibit Buildings, Hall 
of Religion, Firestone exhibit, World a 
Million Years Ago. Luncheon at 
Schlitz Italian Garden, Victor Vienna 
Cafe or various restaurants on route. 
Dinner at Belgian Village in time to see 
folk dancing at 8 or 9 p. m. 

TRIP C—Taxi or Ill. Central to 31st 
street entrance. Visit Mayan Temple, 
Indian Village, Military Camp, Model 
Homes, Fort Dearborn, Crane and 
Kohler exhibits, and the Midway. 
Dinner at Old Heidelberg to hear the 
German singers at 6:30 p. m. 

TRIP D—Taxi or Ill. Central to 31st 
street entrance. Visit General Motors 
and Chrysler buildings, Travel and 
Transport Building, Wings of a Cen- 
tury pageant (2 p. m. or 7 p. m.), Rail- 
road exhibits, Days of ’49 and Old Mex- 
ico to Southern end of grounds. Din- 
ner at Old Mexico. 

Greyhound buses run along the West 
side of the grounds, and may be used 
at any station to save shoe leather and 
sore feet. 
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OUTLINE MAP OF THE GROUNDS OF A CENTURY OF PROGRESS EXPOSITION AT CHICAGO 


Refer to list of suggested tours and check on this map from the following key. 


Numerical key to various exhibits and points of interest on the Exposition grounds. 


1—Shedd Aquarium 

2—Adler Planetarium 
3—Terrazzo Promenade 
4—Planetarium Bridges 
5—HEitel’s Rotisserie 

6—Field Museum 

7—Polish Pavilion 

8—Rapid Transit Terminal 
9—Dairy Building 
10—Administration Building 
11—Jantzen’s Beach 
12—Agricultural Group 
18—Florida Gardens 

14—Sears Roebuck Building 
15—Grand Stand 

16—Avenue of Flags 
17—Soldier Field 

18—Miller High Life Fish Bar 
19—Illinois Host House 
20—Swedish Pavilion 
21—Alaska 

22—States Building 

23—U. 8S. Government Building 
24—Czecho-Slovakian Pavilion 
25—Schlitz Garden Restaurant 


26—Italian Pavilion 

27—Italian Restaurant 

28—Social Agencies & Picnic Grounds 
29—Sky Ride 

30—Hall of Social Science 


31—Radio & Communications Building 


32—Columbus Memorial Light 
33—Edison Memorial 
34—Science Bridge 
35—Hall of Science 
36—Lama Temple 
37—Japanese Pavilion 
38—Chinese Pavilion 
39—Press Building 
40—Electrical Building 

i & Fortune Building 
42—Cactus Pergola 
43—Enchanted Island 
44—-Motor Boat Show 
45—Christian Science Monitor 
46—General Exhibits Group 
47—Muller Pabst Restaurant 
48—Show Boat 
49—Hall of Religion 
50—Horticultural Building 


51—Egypt 

52—Hollywood 

53—Century of Progress Club 
53—Pabst Blue Ribbon Casino 
54—Byrd’s Ship 

55—World a Million Years Ago 
56—Havoline Thermometer 
57—American Radiator 
58—Sinclair Prehistoric Exhibit 
59—Firestone Building 
60—Walgreen’s Store 

61—The Hub 

62—28rd Street Steamer Landing 
683—Spoors Theatre 
64—Norwegian Ship 

65—Blue Nose 

66—28rd Street Bridge 
67—Infant Incubator 
68—Streets of Paris 
69—General Cigar Company 
70—A & P Carnival 

71—Old Heidelberg Inn 
72—Moroccan Village 
73—Belgian Village 

74—Alpine Garden 


75—Midway 

76—Fort Dearborn 

77—Home & Industrial Arts troup 
78—Home Planning Hall 
79—Gas Industry Hall 

80—U. 8S. Army Camp 

81—Indian Village 

82—-Maya Temple 

83—General Motors Building 
84—31st Street Boat Landing 
85—Palwaukee Airport 
86—Chrysler Building 

87—Air Show Inc. 

88—Travel & Transport Building 
89—Pageant of Transportation 
90—Waiting Corp. & Nash Motor Bldg. 
91—Outdoor Railway Trains 
92—Goodyear Field 

93—Poultry Show 

94—Days of ’49 

95—Domestic Animal Show 
96—Great Beyond 

97—Ukranian Pavilion 
98—Greyhound Service Station 
99—Receiving Depot 
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Aid American Bacon 


British Rule of Imports May Help 
Instead of Handicap 


Plans are under way in the 
United Kingdom to require the 
marking with the name of the 
country of origin of all bacon and 
hams imported. 


This is being fostered by the 
National Farmers’ Union in Great 
Britain, and is said to be a part of 
the plan of protection without 
tariffs now under way for im- 
provement of British commerce 
and trade. 


It is pointed out that the “buy 
British” campaign cannot be a 
success if consumers do not know 
what is British product. 


Both hams and bacon are im- 
ported into the United Kingdom 
from the United States on a con- 
siderable scale. The bacon goes 
in as Wiltshire sides. Objection 
is now revived to this term being 
applied to any bacon not originat- 
ing in the county of Wiltshire, 
England, product from other 
sources to be known as “Wilt- 
shire-cut sides.” 


In the opinion of THE Na- 
TIONAL PROVISIONER’S correspond- 
ent, who knows the tastes of the 
British trade, the mark or brand 
carried by the product will have 
much less influence than the qual- 
ity of the product itself. 


“American bacon stands to win 
in the British market,” he says, 
“because it is produced from corn- 
fed hogs, and thus a flavor de- 
veloped that has an appeal all its 
own 


“It may be that the mark, 
instead of reducing the sale of 
American bacon, will improve it, 
as the American product will then 
be identified and the brand can be 
used as effectively for the ad- 
vancement of a product as for its 
restriction.” 


Considerable background for this pres- 
ent demand for marking hams and bacon 
imported into England, and the probable 
influence of such action on the outlet for 
the American product, is related here by 
a man familiar not only with production 
but consumer demand on both sides of the 
Atlantic. 


British Provision Situation 
By Ernest B. Roberts. 


“Nationalism” seems to be overflow- 
ing into the pork and bacon industry. 
Another step in that wide-extending 
plan of protection without tariffs, which 
is the essence of the British internal 
scheme for revived trade and commerce, 
since the definite abandonment of the 
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long-established free trade policy, is in 
contemplation bearing directly on Amer- 
ican pork exports. 


A committee of the Ministry of Agri- 
culture and Fisheries has reported to 
the minister warmly recommending a 
plan, mainly of the National Farmers’ 
Union in Great Britain, for the marking 
with the name of the country of origin 
all bacon and ham imported into the 
United Kingdom. This will include that 
from the Irish Free State, as well as 
‘the other British Dominions and 
colonies, 


The proposal now is to supplement or 
perhaps to correct an omission in the 
Merchandise Marks Act of 1926, which 
left bacon and ham off the list of goods 
to be marked in that way. Though in 
some quarters the regulation is ex- 
pected to go into operation soon by 
order-in-council (which is the English 
term and system for government de- 
partmental orders under an enabling 
clause embodied in almost every act of 
Parliament in the last generation) the 
fact that the main law making the meat 
import quotas compulsory has not yet 
been enacted, may delay it for some 
months. 


Voluntary agreements rather than 
hard-and-fast quota restriction for mu- 
tual trade are now being negotiated in 
London, it is reported, with Argentina 
and Uruguay as beef and mutton ex- 
porters; and Poland, Estonia, Latvia 
and Lithuania, as bacon exporters. 


Proposed Marking Rule. 


The regulation as proposed reads: 
“On importation, on exposure for sale 
wholesale or by retail, and on sale, each 
side of imported bacon and each ham 
shall bear an indication of origin in 
block letters of not less than three- 
quarters of an inch in height, and in 
each case such indication of origin shall 
be branded or stamped durably and con- 
spicuously in: the rind of the side of 
bacon or the ham, (1) extending in the 
case of each side of bacon or of the 
ham in two lines from (a) the top collar 
to the gammon back and (b) the fore 
hock to the gammon hock; and (2) in 
the case of an imported or of any sepa- 
rate portion of a side of bacon, in lines 
which shall appear in the same relative 
position as if such ham or other sepa- 
rate portion formed part of the com- 
plete side.” 

Arrangements are also proposed for 
discriminating where the rind has been 
removed from any cut. 

The suggested markings, so far at 
least, seem to be the words “Foreign” 
and “Empire” with such more nation- 
ally distinct marks as may be requested; 
for instance, “Canada,” “Irish Free 
State” and “Danish.” It is believed that 
both New Zealand, within the Empire, 
and Sweden and Poland, outside of it, 
will prefer an explicit use of their 
names as a brand. The writer has no 
information from his English sources 
of what United States packers may 
prefer under the order, if and when 
made. 

Not a New Idea. 


The present proposals are not new. 
In fact, they were being agitated ten 
(Continued on page 36.) 
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German Casings Trade 


Outlook for American Casings Is 
Good But Volume Is Less 


Outlook for the sale of Amer- 
ican casings in Germany during 
the coming winter appears to be 
promising as a result of a survey 
of the industry made early this 
fall by L. L. Schnare, American 
consul at Hamburg. 


While the consumption of sau- 
sage in Germany appears to have 
fallen off somewhat as a result of 
lower purchasing power among 
the masses, the supply of casings 
in important producing countries 
has also been reduced by lower 
livestock slaughter, leaving the 
general market firm. 


Reduction in Danish hog slaughter is 
of particular significance to exporters 
of American hog casings. 


Situation in Denmark. 


Due largely to the restriction of 
British imports of bacon from Den- 
mark, it has been necessary for Danish 
hog growers to limit their production, 
and hog slaughter in Denmark during 
recent weeks is reported to have fallen 
off by between 25 and 35 per cent as 
compared to a year ago. 


This must, it would seem, reduce by 
a similar percentage the hog casings 
which constitute the bulk of the exten- 
sive casings exports from Denmark to 
Germany, and should make room for 
larger casings imports from the United 
States and other countries. 


Depreciation of the dollar has also 
contributed, and is expected further to 
contribute to the sale of American cas- 
ings. It has helped to keep prices com- 
petitive with casings from other coun- 
tries and its steady decline has neces- 
sitated a continued buying by importers 
in order to keep their prices on a level 
with their competitors. 


It is reported that, at times, import- 
ers have overstocked in order to take 
advantage of purchases at lower rates 
of exchange, but this does not seem to 
have reduced their interest in future 
purchases. 


German Casings Trade. 


The German casings trade has been 
more active during the first seven 
months of 1933 than in the same period 
in the preceding year. Imports of 
23,556 metric tons (2,240 Ibs.) during 
these months were nearly 1,000 tons, 
or about 5 per cent, larger than a year 
before. 


Their value in reichsmarks when 
translated into American dollars at par, 
shows an increase of $164,000, or 3 per 

(Continued on page 38.) 
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Reduction of Odor in Refined Lard 
By Use of Activated Carbon 


By John P. Harris, C.E. 


Every refiner of pure lard is in- 
terested in any product that will 
enable him to produce a lard with 
less odor, because the trend is un- 
deniably toward an odorless prod- 
uct — whether old-time meat 
packers and refiners like it to be 
that way or not. 


It is true that some very effi- 
cient packinghouse superintend- 
ents and lard department foremen 
regard the odor and flavor of good 
killing or cutting fats in prime 
steam lard as a distinct asset, and 
that the powerful odor of good 
open kettle lard is real perfume 
to their nostrils. 


Now, I’m not foolish enough to de- 
bate with them the question of whether 
these odors are really pleasing, espe- 
cially since I have to confess that the 
odor of open kettle lard as it is being 
finished still makes me hungry. 


But I can bring a whole yard full of 
packinghouse salesmen, bakers and 
home economics experts who will tes- 
tify to the fact that Mrs. Housewife 
and Mr. Baker prefer their lard or 
shortening with no odor whatsoever. 
And the packinghouse executive who 
denies or overlooks this is just kidding 
himself—which is a mighty unprofitable 
pastime. 


Lard Flavors and Odors. 


Hog fat, if extracted from tissue by 
means of an odorless solvent, is white 
and odorless; and if melted at very low 
temperatures, as in case of neutral lard, 
also is practically odorless, as the name 
neutral implies. 


Thus, we see that the distinctive 
steam and open kettle odors come from 
the production methods, and originate 
from the meaty protein content of the 
fats rendered. We might properly des- 
ignate the steam odor as a “stewed 
meat” odor, as this process of ren- 
dering at temperatures up to 300 degs. 
F. in the presence of water actually 
amounts to a stewing of the meaty part 
of the fats. And the process of upply- 
ing heat indirectly in a jacket and sep- 
arating the fat by drying might be 
aptly termed frying—so that the open 
kettle or dry rendered odor is a “fried 
meat” odor. 


As between a fried meat odor or a 
stewed meat odor—or no odor—the con- 
sumer is certain to choose no odor, other 
things being equal. So that those offer- 


ing steam or open kettle lard—no mat- 
ter how good it may be in shortening 
value—are subject to strong sales re- 
sistance on account of this matter of 
odor, and any suggestion as to how to 
produce a more odorless lard should be 
very welcome. 


The refining of lard has long been 
taken to mean simply the application of 
a small proportion by weight of fullers’ 
earth to lard in an agitated kettle at 
elevated temperatures, and removal of 
the fullers’ earth from the lard to- 
gether with the coloring matter, and 
any impurities which it may absorb by 
pumping it through a filter press in 
which the fullers’ earth and impurities 
are retained while the lard passes 
through as a clarified filtrate. 


Carbon in Lard Refining. 


The characteristic prime steam lard 
odor is certainly modified to some con- 
siderable degree in this process of re- 
fining, but it is replaced to some extent 
by a characteristic “fullers’ earth fla- 
vor.” 


There is available a product known 
as activated carbon, widely used in 
purification, decolorizing and deodoriz- 
ing of a variety of food products—such 
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as vegetable oils, gelatine, sugars, 
syrups, glycerine, phosphates, etc., and 
in the removal of the last trace of 
tastes and odors from public water sup- 
plies—which removes much of the odor 
from steam lard without adding any 
taste of its own thereto. 

Activated carbon is ideal for use in 
lard refining, because it selectively re- 
moves just the colors which occur in 
prime steam lard, and is the one de- 
colorizing agent which really effectively 
goes after the reds and browns in sweet 
pickle lard. In any case of slight fluor- 
escence it is especially valuable, and 
removes it instantly and completely. 


We cannot, at this time, suggest that 
the use of activated carbon will remove 
all of the characteristic odor from 
steam lard, but we can assure those 
desiring improved odor in their refined 
lard that it will reduce the usual char- 
acteristic prime steam odor, and that it 
will not replace it with a characteristic 
odor of its own, as is the case when re- 
fining with fullers’ earth. Therefore, its 
use marks a net gain in odor over the 
fullers’ earth method of refining lard. 


To Replace Fullers’ Earth. 


To those contemplating the replace- 
ment of fullers’ earth with activated 
earbon, we advise the use of a small 
percentage of diatomaceous earth as a 
precoat on the cloths of the filter press 
to make filtration easy and quick. This 
diatomaceous earth may preferably be 
added to the lard before the activated 
carbon. The lard may then be circu- 
lated through the press until the press 
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is thoroughly filled and the cloths are 
slightly coated. The activated carbon 
is then added and mixed with the lard 
for about five minutes and then filtered. 


Unlike fullers’ earth, good decoloriz- 
ing results are possible at temperatures 
under 150 degs. F. Oxidation is much 
less rapid at such temperatures than at 
the 180 degs. to 220 degs. F. normally 
used in refining with fullers’ earth. 


Do not use too much activated car- 
bon, or any other absorbent, in refining, 
as such excess may tend to remove in- 
hibitants which are better left in the 
lard. 


Many who are unfamiliar with ac- 


tivated carbon and diatomaceous earth 
may wish to know what these materials 
are, and the approximate percentages 
of them that should be employed in lard 
refining, so it seems best to anticipate 
these questions. 


Percentages to Be Used. 


In lard refining 0.05 to 0.1 per cent 
of diatomaceous earth by weight is gen- 
erally sufficient to assist filtration. This 
sounds very small, but it must be re- 
membered that this material is very 
light in weight, so that one pound of 
diatomaceous earth is equivalent to 
about five pounds of fullers’ earth in 
volume. 

If the operator has been using 0.3 
per cent of fullers’ earth by weight, and 
is satisfied with the results obtained, 
then he should try using about 0.1 per 
cent of activated carbon. Higher per- 
centages of activated carbon may be 
desirable and necessary in cases where 
the pure lard to be refined contains 
a substantial amount of sweet pickle 
or skimming lard. In such cases up to 
one-half of one per cent of activated 
carbon may be profitably employed. 
But always use the smallest amount 
that will satisfactorily do the work. 


What Is Activated Carbon? 


Organic chemistry has been truly 
called the chemistry of carbon, because 
every organic compound contains the 
element carbon. Carbon is combined 
so readily with other elements and with 
itself, through saturated and unsatu- 
rated bonds, that the simple combina- 


tion of carbon and hydrogen alone pro- . 


duces an enormous number of chem- 
ical compounds which, grouped as hy- 
drocarbons, embrace all of the products 
of our greatest industry, petroleum, as 
well as the rubber industry. 


When we combine oxygen with carbon 
and hydrogen we include such valuable 
foodstuffs as the sugars, the starches, 
not to mention cellulose and the al- 
cohols. And when we finally add nitro- 
gen to carbon, hydrogen and oxygen we 

ave all the principal ingredients of 
fields of growing grain, mighty forests 
and a great portion of the entire animal 
and vegetable kingdoms. 

It will be noted that three of these 
elements are, at normal temperatures 
and pressures, in a gaseous state, while 
only one (carbon) is a solid. So, when 
we apply heat to practically anything 
in the animal or vegetable kingdom, 
these gases are driven off while the 
solid (carbon) remains behind. And we 
are accustomed to call this residue by 
the name of “char.” 


(Continued on page 41.) 
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HOW SMALL PACKER SUCCEEDS. 


Two “C’s”—Cleanliness and Coopera- 
tion—govern the activities of the H. H. 
Keim Packing Company at Nampa, 
Idaho, according to president H. H. 
Keim, who with his four sons operates 
the packing plant and a retail market 
in Nampa. With Mrs. Keim he is mak- 
ing his first visit to the Central West 
in seventeen years, seeing “A Century 
of Progress” and visiting relatives and 
friends in the vicinity of his old home 
in Indiana. 

For 20 years Mr. Keim operated an 
Indiana farm, specializing in sheep pro- 
duction and in the breeding of Short- 
horn cattle. He is widely known in 
livestock circles, having been an ex- 
hibitor and prize winner at the World’s 
Columbian Exposition at Chicago in 
1893, at the Louisiana Purchase Exposi- 
tion at St. Louis in 1904, and at many 
state and local shows. 


Following the St. Louis exposition, 
where he made large winnings in cash 
prizes and trophies, he sold his farm 
and moved with his wife, six sons and 
two daughters to Oregon, where he op- 
erated a dairy farm on the Columbia 
River and milked 100 cows by hand. 


Later he sold these interests and 
moved to Idaho, buying the first meat 
market with cold storage equipment in 
that part of the country. As his sons 
returned from war service the packing 


PACKER CLOSE TO THE SOIL. 


H. H. Keim began as a sheep raiser in 
Indiana, progressed as a dairy farmer in 
Oregon, and now runs a meat plant in 
Idaho, keeping in close touch with the 
producer on the one hand and the con- 
sumer on the other. At 74 years of age 
his formula for success is “Cleanliness 
and Cooperation” and his product is 
“Bestever.” 
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plant at Nampa was opened, and four 
of them participated with him in its 
management and operation. Special 
training in chemistry enables two of 
them to take care of plant control 
problems. 


Mr. Keim says that their business 
has grown steadily, all classes of live- 
stock being slaughtered and the prepa- 
ration of quality product concentrated 
on. President Keim devotes much of 
his time to the finishing of cattle and 
hogs, and to the stimulation of feed- 
ing and finishing of livestock in the 
territory feeding the plant. He is ac- 
tive in the promotion of meat con- 
sumption, addressing cooking schools 
and women’s clubs and making radio 
talks on the nutritive value of meat 
and lard. 


“Ours is not a large plant,” Mr. Keim 
said, “and we have no desire to be a 
big organization. We want the busi- 
ness small enough so we can give it 
personal supervision. However, we do 
have some expansion plans under way 
in our plant to take care of our in- 
creased merchandising needs.” 


It is the Keim organization which de- 
veloped the plan of disposing of inedible 
fats and hides as fuel when low mar- 
kets made selling unprofitable. This 
was done, Mr. Keim explained, because 
there was practically no market for tal- 
low and grease—that is, at a price that 
would pay to ship long distances. They 
are still making this disposition of in- 
edible fats, but are no longer burning 
hides. 


Their tankage is fed to hogs, con- 
crete feeding platforms being main- 
tained on which the tankage is dumped. 
Each day’s production is disposed of in 
this way. The result is an absolutely 
odorless plant. A great deal of grease 
is left in this tankage and this, fed in 
conjunction with corn, “certainly puts 
the finish on them,” Mr. Keim said. 

Associated with their father in the 
operation of the company are W. B. 
Keim, vice-president; Wallace H. Keim, 
who has charge of all purchasing; R. 
V. Keim, manager, and Stanley B. 
Keim, secretary and treasurer. The 
company’s brand is “Bestever.” Meat 
products are manufactured in consider- 
able quantities, including many va- 
rieties of sausage, meat loaves, boiled 
ham, etc. Their lard and sausage are 
especially well known, and they fear no 
competition. Distribution is within the 
state, product being trucked to destina- 
tion in charge of driver-salesmen. 

Mr. Keim says his company pur- 
chases the better grades of livestock, 
but refuses to buy many of the dairy 
cattle offered because they are not good 
enough to be utilized in “Besteve 
products. He is interested in the intro- 
duction of milking Shorthorns into his 
section, which he believes would serve 
all the needs of the dairy industry and 
at the same time furnish good steers 
and a better grade of cows for meat 
than come from cattle bred solely for 
milk production. 
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Emergency Pork is Now Being 
Shipped to Relief Agencies 


Emergency relief pork to the 
extent of 467 cars has been re- 
quested by state and local relief 
agencies, according to a report 
made by the AAA on October 10 
through Guy C. Shepard, chief of 
the meat processing division. 


This pork represents the sal- 
vage from the slaughter of over 
6,000,000 pigs and sows in the 
government program of hog re- 
duction. 

These requests came from 29 
states and the District of Colum- 
bia. The initial shipments were 
largely for distribution through 
October and further allotments 
granted to states by the Federal 
Emergency Relief Administration 
will be filled later. Most relief 
agencies will receive their pork 
allotments in several shipments 
through the season, Mr. Shepard 
said. 


This perk is packed in 100 Ib. lots and 
shipped in cars of 30,000 Ibs. The Chi- 
cago office of the AAA calls attention 
to the fact that some packers have been 
loading cars considerably heavier than 
the weight indicated on the orders. 


Methods of Packing and Shipping. 


It is requested that the amount 
placed in each car be held ta the exact 
amount stated on the order. This will 
mean that it will be impossible to put 
300 one hundred pound boxes in a 
30,000 lb. car, so only enough boxes 
should be put in the car to make the 
30,000 lbs. specified. 


On orders for local delivery packers 
are instructed to get in touch with the 
consignee and arrange for delivery. If 
the packer is required to use his own 
delivery facilities, the government will 
reimburse him for the expense incurred. 
These local deliveries are to be made 
in accordance with each order provided 
the cured meat is available on the ep- 
proximate date of delivery. Storage 
thereafter, if necessary, and distribution 
must be provided for by the local relief 
organization. 

During the next few months it is the 
plan to distribute this meat to some 
4,000,000 families on relief rolls, this 
being in addition to regular relief 
allowances. 


Tell How to Use This Pork. 


The meat is classed as “salt pork” 
and the Bureau of Home Economics of 
the U. S. Department of Agriculture 
has issued a leaflet giving instructions 


on methods of preparation. It describes 
in simple language twelve different 
ways to cook it. These include fried 
salt pork, salt pork with dried beans or 
peas, chowders, salt pork in stuffed or 
scalloped vegetables, salt pork with 
panned savory greens, baked salt pork, 
salt pork in quick breads, salt pork in 
Spanish rice, salt pork stew, salt pork 
scrapple, salt pork hash and salt pork 
sandwiches, 


In explaining the purpose of the 
leaflet, Dr. Louise Stanley, head of the 
bureau, said that “the food value of 
lean pork is the same as that of any 
other meat. But it is not our intention 
to sell the public on the nutritive value 
of the pork. All we have tried to do is 
to help them prepare it more palatably. 
The pork fat can be used very profit- 
ably to improve the flavor of other 
foods.” 

Users of salt pork are warned not to 
wash off the salt until the pork is to be 
used. Several hours soaking is recom- 
mended before cooking. For a large 
piece of “very salt meat” an overnight 
soaking and cooking in several waters 
is recommended. 
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EMERGENCY PIG KILL TOTALS. 


Nearly 6% million pigs and sows 
were slaughtered in the government 
emergency hog slaughter program, ac- 
cording to the latest revised figures 
covering the five weeks’ marketing 
period. Pigs slaughtered totaled 6,199,- 
948 and piggy sows 220,037. 
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The pig slaughter included 5,116,201 
light pigs which were destroyed or 
tanked and not used for food. There 
were 1,083,747 heavy pigs processed for 
meat. The 220,037 sows slaughtered 
also were processed for meat. All of 
this meat is being distributed under 


federal supervision to relief agencies 
for distribution. All animals were 
slaughtered under federal jnspection in 
78 packing houses distributed through- 
out the country. 


——- 
DIFFER ON PRICE MARK-UP. 


Mark-up provisions in the food and 
grocery trade master code, under con- 
sideration by officials of the AAA dur- 
ing the week just ended—considered by 
many members of the trade the most 
important provision of the code—were 
the center of extended discussion. 


The seven trade associations which 
proposed the code of fair competition 
gave their support to the mark-up pro- 
visions, which include 2% per cent at 
wholesale and 7% per cent at retail. 
It is believed by its advocates to be 
the solution of the “loss leader” prob- 
lem so troublesome in the industry for 
some time past. 


Sylvan L. Stix, a member of the Food 
Industries Advisory Board, consisting of 
representatives of the principal food in- 
dustries, stated at the hearings that the 
minimum mark-up provisions embodied 
in the code do not assure a profit to 
distributors, since these mark-ups are 
below the costs of the lowest-cost dis- 


tributors. Practice of the so-called 
“super markets” which sell 40 to 45 
per cent of their goods at actual pur- 
chase price or less and some items 25 
per cent under the lowest wholesale 
purchase price, Mr. Stix termed “com- 
petition run mad.” Continuation of 


(Continued on page 32.) 




































LOS ANGELES IS 100 PER CENT FOR THE NRA. 
This is the float representing the meat industry of Los Angeles county, Cali- 


fornia, in the recent Los Angeles NRA parade. 







Packers of that area are practically 


100 per cent members of the Institute of American Meat Packers, reports Herbert 
D. Newcomb, in charge of the Los Angeles office of the Institute under director 


E. F. Forbes of San Francisco. 





Chains & Voluntary Chains 


News and Views in This New Field 
of Meat Distribution. 


NEW FOOD CHAIN ASSOCIATION. 


Ninety corporate chains in the food 
field, including some 30,000 units, 
formed an organization last week to be 
known as the Food and Grocery Chain 
Stores of America, with F. H. Mass- 
mann, Chicago, president. 


Mr. Massmann is vice-president of 
the National Tea Co., and was president 
of the recently disbanded National 
Chain Store Association. He is also 
chairman of the chain store grocery 
code committee, an organization whose 
function has been to present the needs 
of the corporate chain organizations at 
code hearings in Washington and in 
industry hearings throughout the coun- 
try. Dissolution of the original organ- 
ization was a result of the need of 
chains to affiliate themselves directly 
with their respective industries. 

Operators of grocery :chains of two 
or more units in any part of the United 
States are eligible for membership in 
the new association. Seven regional 
units will be established under a ten- 
tative plan of the organization which 
will include the eastern, central, moun- 
tain, southwestern and western sections 
of the country. 

_ Following are among the representa- 

tives who were present at the Wash- 
ington meeting and active in the for- 
mation of the new association: C. F. 
Adams, First National Stores, Boston; 
Henry Meyer, H. C. Bohack Co., Brook- 
lyn; Hunter C. Phelan, D. Pender Co., 
Norfolk, Va.; Thomas H. Roulton, 
Thomas H. Roulton, Inc., Brooklyn; 
W. R. Grosswold, vice president, Safe- 
way Stores Co., Oakland, Calif.; Henry 
Schaefer, vice president, Schaefer 
Stores Co., Schenectady, N. Y.; Samuel 
Robinson, president and Dr. J. R. Whit- 
aker, American Stores Co., Philadel- 
phia; F. H. Wheeler, Great Atlantic & 
Pacific Tea Co., New York; Thomas 
Cauley, president, Danahy - Faxton 
Stores, Buffalo; Colonel C. O. Sherrill, 
vice president, Kroger Grocery & Bak- 
ing Co., Cincinnati, and F. H. Mass- 
mann, vice president, National Tea Co., 
Chicago. 

It is expected that for the present at 
least, the major activity of the new 
association will center on organization 
work yet to be done on trade codes and 
general cooperative activities with the 
NRA and AAA, 

fe. 


VOLUNTARY CHAINS INCREASE. 


Voluntary grocery chains showed 
definite expansion during the past fif- 
teen months, according to a directory 
issued by the American Institute of 
Food Distribution, which lists 781 
groups with a total retail membership 
of 90,787 stores. 


This is compared with 688 groups 
with 83,244 stores disclosed in the 1932 
voluntary chain directory prepared by 
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the Food Institute, and reflects a gain 
of 13 per cent in number of groups and 
9 per cent in retail stores. Voluntary 
chains now are located in 44 states. 


According to a prefatory discussion 
of voluntary chain development, in- 
cluded in the directory, this class of 
chains has been going through a pro- 
cess of leveling off, insofar as number 
of respective units is concerned, but 
with emphasis concentrated on building 
up retail store strength and efficiency. 
This shaking down tends for more ef- 
fective standards of merchandising and 
operations, the Institute states. 
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I. G. A. EXPANDS FURTHER. 


The Independent Grocers’ Alliance of 
America (voluntary chain) reports 
that work is now well along in its fifth 
major expansion center for 1933. This 
work is being sponsored in western 
Idaho and eastern Oregon by the Inter- 
mountain Grocery Co., Inc., with head- 
quarters at Boise and with branch 
offices and warehouses in both states. 
The intermountain company is a merger 
of five former wholesale grocery con- 
cerns located in the northwest area. 
This is the second I. G. A. territory 
to be opened up in Idaho and the first 
in Oregon, which becomes the 48rd state 
in which I. G. A. stores now operate. 

Since the first of the year several 
hundred selected retail food outlets 
have remodeled, re-painted and gen- 
erally conformed their stores to I. G. A. 
specifications. These stores include 
many of the largest retail outlets lo- 
cated from Alaska down through the 
Rocky Mountain states to the new 
Shreveport territory, which virtually 
reaches the Gulf of Mexico. 
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IDAHO CHAIN TAX UPHELD. 


Validity of the Idaho chain store tax 
law was upheld in the district court at 
Boise last week under a decision of 
Judge Charles F. Koelsch. The act 
provides for a tax ranging from $5 to 
$500 per year on each store, depending 
on the number of stores in the chain. 
The maximum tax is imposed on chains 
having 20 stores or more. Suit was 
brought by Safeway Stores, Inc., and 
the J. C. Penney Co., alleging that the 
measure was discriminatory and uncon- 
stitutional. When the suit was filed it 
was indicated by attorneys on both 
sides that no matter what the decision 
an appeal would be taken to the su- 
preme court. 
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CHAIN STORE NOTES. 

Six stores in Cincinnati suburbs, to 
be known as Albers’ Super Markets, 
Inc., are planned for opening about 
November 1. Mr. Albers was former 
og of the Kroger Grocery & Baking 

0. 
Sales of the H. C. Bohack Co. for the 
four weeks ended September 30 totaled 
$2,225,022, a decline of 5.6 per cent 
from those of the like period in 1932. 
For the 35 weeks ended September 30 
sales totaled $19,816,835, compared with 
$21,855,938 in the 1932 period, a decline 
of 9.3 per cent. 
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WILSON RETIRES BOND ISSUE. 


Tenders of first mortgage 6 per cent 
25-year sinking fund gold bonds due 
April 1, 1941, series “A” of Wilson & 
Co., to the amount of $189,601.83 are 
invited by the Guaranty Trust Co. of 
New York at a price not exceeding 
107% per cent of the principal and ac. 
crued interest to October 20, 1983, 
These bonds were issued by Sulzberger 
& Sons Co. on April 1, 1916, and were 
assumed by Wilson & Co. when it suc- 
ceeded that organization. The offer is 
open until 10 o’clock on the morning of 
October 16 and the trustee reserves the 
right to reject any or all tenders in 
whole or in part. 

—— 


FINANCIAL NOTES. 

Earnings of $240,292 are reported by 
American Hide & Leather for the first 
two months of its current fiscal year 
beginning July 1. The July net after 
taxes was $111,642 while August net 
was $128,750. September earnings ap- 
proximated those for August, it was in- 
dicated. For the fiscal year ended June 
30, the company reported a net income 
of $628,227. 

Chickasha Cotton Oil Company re- 
ported a net income of $332,992 for the 
fiscal year ended June 30, after depre- 
ciation, taxes, interest and _ other 
charges. This compared with a net 
loss of $120,926 in the previous fiscal 


year. 
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PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, Oct. 11, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on Oct. 4, 1933: 


Sales. High. Low. 
Week ended 
* Oct. 11. —Oct. 11.— 


Armour A, .... 
Do. B. 


5 5 
Do. Ill. Pfd. 


Do. Del. Pfd. 
Beechnut Pack. 
Bohack, H. C... 


». 5 
Brennan Pack.. 


Cudahy Pack... 
First Nat. Strs. 3,000 
Gen. Foods ... 8,200 
Gobel Co. 
Gr.A&P1stPfd. 

Do. New .... 
Hormel, G. A 
Hygrade Food.. 300 
Kroger G. & B.10,500 
Libby MeNeill.. 00 
MecMarr Stores. 
Mayer. Oscar .. 


Morrell & Co... 
Nat. Fd. Pd. A. 


Nat. Tea 6,400 
Proc. & Gamb..15,900 
Do. Pr. Pfd.. 50 
Rath Pack. ... 
Safeway Strs... 
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[EDITORIAL 


Margarine Has Its Opportunity 


Beef cattle, cottonseed and dairy interests are 
working toward limitation of the use of imported 
fats and oils and their replacement by domestic 
animal and vegetable fats and oils in the manufac- 
ture of oleomargarine and other products. 


Importation of fats and oils into the United 
States has grown to the gigantic total of about one 
billion pounds annually. In the countries of origin 
these products cost very little to produce, hence 
they can enter into successful competition with 
domestically-produced fats and oils. Some of them 
are subject to an import tax, but cocoanut oil and 
copra, of which about 600,000,000 lbs. are imported 
annually, are duty free. 


These imported materials have come into such 
wide use that they have displaced domestic prod- 
ucts to a large extent, resulting in enormous 
accumulations of edible raw materials and the 
utilization of others via the inedible route. In 
1916 less than a million pounds of imported oils 
were used in the manufacture of oleomargarine. 
During the fiscal year ended June 30, 1933, their 
use in this product had increased to 135,000,000 
lbs. All but about 1,000,000 Ibs. was cocoanut oil. 


This means that in the margarine industry 
alone 135,000,000 Ibs. of domestic oils and fats 
have been displaced in favor of imported duty-free 
products. Included among the displaced domestic 
products are beef fat, pork fat, cottonseed oil, 
peanut oil and other fats used in the manufacture 
of this product. 


It has been estimated by the Institute of Mar- 
garine Manufacturers that about 80 per cent of 
the margarine produced in this country is made of 
cocoanut oil. This is known as nut margarine, and 
contains only 10 per cent of such domestic oils as 
peanut and cottonseed. The argument against the 
use of domestic fats and oils is that a better mar- 
garine can be made from cocoanut oil. Consump- 
tion records do not sustain this contention. Back 
in 1916, when very little cocoanut oil was used, 
the per capita consumption of margarine was prac- 
tically the same as it is at the present time. There 
seems little doubt that if all margarine were manu- 
factured from domestic raw materials a product 
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just as acceptable to the consuming public would 
be produced as that manufactured so extensively 
from imported oils and fats. 


Protection against these imported products 
through a tariff has been asked, but it is recog- 
nized that some serious obstacles stand in the way 
of imposition of an adequate tariff duty. The 
alternative would seem to be in a proposal to tax 
the product manufactured from imported oils and 
fats, while the product of domestic origin is left 
tax free. Thus the latter would be given a decided 
price advantage in the channels of trade, while 
consumers who prefer the nut product would still 
have the opportunity of securing it. 


The federal government is engaged in a program 
of reducing surpluses of domestic farm products, 
and should be favorably inclined to programs look- 
ing to the greater utilization of the products and 
by-products of American agriculture. This being 
true, it would seem that margarine has an unusual 
opportunity to establish itself on a sound founda- 
tion, and to slough off some of the impediments 
it has met at every step from its manufacture all 
the way through the channels of distribution. To 
do this the industry must stand undivided on the 
program of manufacturing a 100 per cent domestic 
product. Otherwise the opportunity offered in the 
present farm relief program may not again be 
presented. 


The margarine industry has held its manufac- 
ture in line with its distributive needs. It is not 
in a position of overproduction, so that such ad- 
vantage as it may gain in the reduction of taxa- 
tion on product made of domestic raw materials 
can in large measure be turned back to the pro- 
ducer of those materials. At the same time that 
part of the consuming public not in position to pay 
butter prices can secure a quality spread and a 
cooking fat at a figure within reach of its pocket- 
book. It would seem that margarine manufactur- 
ers may well consider the long-time advantage to 
be gained for the industry in the support of a 
program of wide utilization of home-grown mate- 
rials. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Handling Hog Casings 


Good practice in handling hog cas- 
ings, where the kill is not sufficient to 
warrant the installation of casing 
cleaning equipment which would handle 
the product in a short time, was dis- 
cussed in part in two previous issues of 
THE NATIONAL PROVISIONER. These in- 
structions related to handling stomachs 
and bungs and the small guts. 

Cleaning and curing of middles and 
bladders is outlined here. 


Cleaning Hog Middles. 


Hog middles are also known in the 
trade as “black guts” or “curly guts.” 
After the removal of the ruffle fat the 
middles are pulled apart, beginning 
from the pocket end and following the 
course of the guts. 


Fatting is started from the open end, 
using the knife for the pocket end of 
the middle, for which purpose the mid- 
dle can be hung on a peg. Or the op- 
erator can start pulling from the bend 
of the middle, first breaking the fat 
toward the cap end and then again 
from the bend toward the open end. 
Break the fat with the thumb without 
tearing it off, as otherwise the middle 
is likely to break. Tear the fat later 
while stripping the manure. 


To strip a middle, put the thin end of 
it on a water pipe which is as long as 
the middle itself, and which has plenty 
of holes at both sides and slopes slight- 
ly back so as to let the contents run 
out. Let the middles be supported by a 
ridge running under the pipe. Two pipes 
can be worked by one man. Then turn 
the middle on a smooth broom stick 
and wash the inside in warm water. 


The middles are then put in slightly 
pickled ice water and chilled overnight. 
On the following morning they are 
stripped by hand of their slime in luke 
warm water. 


Salt is then rubbed well into the cas- 
ing and it is packed in bundles of five 
pieces to a set. A middle should meas- 
ure 7% feet. If middles are prepared 
for sale rather than for use in the plant, 
they are packed 190 to 200 sets to a 
tierce. 


Preparing Hog Bladders. 

Hog middles are very tender so that 
high yields are not commonly obtained. 
One of the principal outlets for middles 
is in the preparation of chitterlings 
which find a wide outlet in certain 
classes of trade. 


Bladders are emptied of their con- 
tents, turned inside out, thoroughly 


washed and are then blown up with air 
to make trimming easier. They are 
trimmed free of all fat, a narrow 
straight knife being used which is 
stuck into the center of the section or 
skin to be trimmed off. The operator 
trims towards his body from the cen- 
ter, and then again toward the neck 
from the center. 


After trimming the bladders are re- 
blown with air and dried or salted. If 
dried this is done by hanging the blown 
up bladders in a room provided with 
heat and air circulation. After they are 
dry, steam is turned into the room until 
the bladders have been somewhat soft- 
ened. The necks are then cut off, as 
long as possible, and the bladders are 
deflated and packed. 


Bladders are graded as follows: 5 to 
7 in., 7 to 9 in., 9 to 11 in. and over. 
Bladders smaller than 5 to 7 in. are 
sometimes saved. Small bladders are 
tied 25 pieces to the bundle and packed 
200 bundles to the barrel; medium sized 
bladders are tied 25 to the bundle and 
packed 100 bundles to the barrel, while 
large bladders in bundles of 25 are 
packed 60 bundles to the barrel. 


The yield of bladders is usually good 
if they are handled with reasonable care 
although losses occur from cuts on the 
killing floor by the operator who opens 
the hogs and by the trimmer. They 


Canadian Style Bacon 


Consumer demand for lean 
bacon has had a tendency to popu- 
larize the type of bacon made ex- 
tensively in Canada, known in 
this country as “Canadian style” 
bacon. 

This product is made from the 
loin rather than the belly, as in 
American bacon. It is stuffed 
either in beef bungs or ne. 
size cellulose casings and smok 
It may be frozen for a certain 
len of time before curing, or 
if fresh unfrozen loins are cured 
smoking must be so done as to 
reach an inside temperature of 
187 degs. in the stuffed product. 


Instructions for making “Ca- 
nadian style’ bacon have been pre- 
me by THE NATIONAL PRO- 

ISION and subscribers can se- 
cure copy by sending 10c in stamps 
with request on the attached coupon. 


The National Provisioner, > 
407 So, Dearborn St., Chicago, I11. 


Please send me instructions on 
“Canadian style” bacon. 


Enclosed find 10c in stamps. 


are sometimes cracked if they are flat- 
tened out after being dried before they 


are sufficiently softened with steam. 


This is the third and last installment of 
the series on “Handling Hog Casings.” 
The first installment appeared in THE 
NATIONAL PROVISIONER of September 
16, and described the handling of stom- 
achs and bungs; the second, in the issue 
of September 30, outlined the handling of 
the small casings. This final installment 
treats of the cleaning and curing of mid- 
dles and bladders. 


a 
To Overcome Wrinkles 


Trouble with frankfurters shrivelling 
is complained of by a sausage manv- 
facturer, who says: 


Editor The National Provisioner: 

We have manufactured frankfurters along with 
other sausages for a long time and only recently 
have been having trouble with our franks wrink- 
ling or shrivelling. We believe the trouble is in 
the smokehouse; can you offer us any suggestions 
for overcoming it? 


There are a number of causes of 
frankfurters shrivelling. Important 
among these are 

Character and condition of meat 
used 

Failure to stuff to capacity 

Exposure to drafts 

Delay between smokehouse and 
cook tank. 

As this inquirer believes his trouble 
is in the smokehouse, it is suggested 
that good practice is to smoke with 
either hardwood or hardwood sawdust 
and gas. The smokehouse should be at 
a temperature of 115 to 120 degs. when 
the product is hung. Then allow it to 
remain at this temperature for about 
30 minutes, or until the casings are 
thoroughly dry. Then gradually raise 
the temperature to 160 to 170 degs. F. 
and hold at this temperature for about 
1% hours, or until a good color is ob- 
tained. 

Take the product directly to the cook 
tank on removal from the smokehouse. 
If it is exposed to draft at this stage 
of manufacture it is likely to wrinkle 
or shrivel, especially product stuffed in 
sheep casings. This may be the cause 
of this inquirer’s trouble which he at- 
tributes to the smokehouse. 

It may be necessary to check on all 
of the points mentioned above to find 
the cause of the shrivelling. 


i - 


HOW TO HANDLE LARD. 

One of the most important details in 
lard manufacture is its proper hant- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PorK PACKING,” a new test book by 
The National Provisioner for the meat 
packing industry. Write for informa 
tion. 
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Making Roman Bacon 


A Southern packer asks how to make 
Roman bacon, which he says he has 
eaten and found very delicious. He 
writes as follows: 

Editor The National Provisioner: 


I have eaten what was called ‘‘Roman bacon” 
and would like to know how it was made. The 
product is stuffed and seems to have been at 
least partly cooked in the smokehouse. 


I would like particularly to know what spices 
are used in seasoning, and how it is cured. We 
make both S. P. and dry cure bacon, but have 
never made this product. 


In the manufacture of Roman bacon 
use thin sides of porkers, commonly 
called “scalawags.” After the meat is 
thoroughly chilled skin and cure the 
same as for dry cured bacon. The cure 
should be mild, using 3% lbs. of salt 
per 100 lbs. instead of 3% lbs. 

In addition to the salt, use 


0z. ground cinnamon 
oz. brown sugar 
% oz. garlic 

tablespoons mapelene 

the garlic with the salt and 
sugar so no juice will be lost. Rub the 
bacon with this mixture, roll it up like 
a jelly roll and wrap tight with a large 
soft cord. Pack in boxes for cure, the 
same as for dry cured bacon. About 
the same length of time in cure is re- 
quired. 


When the cure is finished wash the 
bacon off and dry it. It may be stuffed 
either in beef bungs or cellulose casings 
and smoked. If stuffed it must be 
heated in the smokehouse to an inside 
temperature of 137 degs. F. to comply 
with federal regulations. 


This is a good way to use up flabby 
thin sides. Besides it is a very salable 
product as it is said to be “more than 
delicious.” 

ae 


Yield of a Hog 


A subscriber desires to know the per- 
centages of the different products taken 
from a 200 lb. hog. He says: 


Editor The National Provisioner: 
Taking a 200 Ib. hog, what per cent is hams, 
picnics, bacon, loins, spareribs and lard? 


A hog of 200 lbs. live weight would 
yield the following average weights of 
product: 


Hams, 14/16 av 

NL CPP MNS: 50564000000 eo aen 11.2 
Bellies, 8/14 av 

Loins, 8/10 av 

Plates and jowls 

Spareribs 

Trimmings 

Lard (leaf and prime steam) 


It is understood that these percent- 
ages will vary somewhat, depending 
upon the weight and quality of the hog 
slaughtered. 
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Steam and Power 


SAVING 
SERVICE 

















Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


Prac- 
Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 

THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a 
new service to readers of THE NATIONAL PROVISIONER. Its purpose is: 

To collect and disseminate information on meat plant steam and power practices, 

To indicate bad conditions and costly methods, 

To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 

This is in no sense a consulting oggfnnering service. .There is a place for the 


consulting engineer that no other can fil 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the Other—the practical exverience of 
the operating force and the technical skill and knowledge of the trained expert. 


that THE NATIONAL PROVISIONER STEAM AND POWER 


It is this ga 
SAVING SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits and advantages of one piece of equipment with another. 
ticular conditions vary too widely to attempt these services. 


Par- 


But packer subscribers with everyday qpomnting problems are invited to consult 
STEAM POWER 


THE NATIONAL PROVISIONER 
Every effort will be made to help them. 


SAVING SERVICE. 





STEAM COST IN COOKING HAMS. 


A packer who is attempting to reduce 
his steam costs wants to know how to 
determine the quantity of steam used to 
boil hams in open vats when the steam 
is admitted directly to the water. He 
writes: 

Editor The National Provisioner: 

We believe our steam costs are too high, and 
that the waste is in processing departments rather 
than in the boiler room. Therefore we have been 
meking a check on the amounts of steam used in 
various processes. 

On equipment where traps are installed this is 
a simple matter. But we have a number of 
processes where steam is admitted directly to the 
cook water—ham boiling, for example. 

What method would you recommend to check up 
steam consumption in such cases? 

Nothing should be taken for granted 
when looking for lower steam costs. 
You may be wasting steam in process- 
ing. Many plants do. On the other 
hand there are few plants that gen- 
erate steam as efficiently as they 
might. By all means check up on steam 
uses, but do not neglect to examine the 
boiler room. 


One method of determining the 
amount of steam in boiling hems in 
open vats when the steam is admitted 
directly to the cook water is as follows: 

Place a drain in the vat at the water 
level and connect it in such a matter 
that water will overflow through the 
drain into a barrel or other container 
placed on scales. Place the desired 
number of hams in the vat and bring 
the water level even with the overflow. 


The vat should be covered so that 
steam will not escape. The cover should 
be so arranged that any condensate on 
the cover will drain back into the vat. 


Turn on the steam and cook the hams 
in the usual manner. As the steam ad- 
mitted to the water condenses an 
amount of water equal to the conden- 
sate will drain through the overflow into 


the barrel. 
covered. 


At the end of the process the num- 
ber of pounds of water in the barrel 
will be approximately the number of 
pounds of steam required to cook the 


hams. 
—— -fe- 


GAS VS. COAL AS A FUEL. 


Is natural gas cheaper than coal as a 
fuel for the meat plant boiler room? A 
packer who is considering installation 
of the latter fuel wants to know. He 
says: 

Editor The National Provisioner: 

Our gas company has solicited me to use gas 
as a boiler fuel, claiming they can save me 
money. Is this possible? 

If the gas company is willing to 
guarantee you a saving per 1,000 
pounds of steam generated you should 
consider their offer, providing you know 
what it now costs you to generate 1,000 
Ibs. of steam with coal. 


To decide the question many factors 
must be taken into consideration. If 
you do not have the facts on which to 
base a decision your best move would 
be to call in an engineer to decide for 
you. And after the gas was in, and 
you had operated long enough to have 
comparable records, you would need an 
engineering check occasionally to de- 
termine just what was being’ accom- 
plished with gas as compared with coal. 

We know of one instance where a gas 
company was willing to guarantee the 
packer a saving as compared with coal. 
He got the agreement on paper and in- 
stalled gas. Fortunately he had his rec- 


ords for many years on what it cost 
him to produce steam with coal. 


He pays the gas company an agreed 
rate—and gets a check from the gas 
company each month for a sum repre- 
senting the difference between what the 
gas costs him and what he would pay 
for coal to generate the same quantity 
of steam. 


The .barrel should also be 
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Cure Winter’s Cooling Troubles 


with the fresh 
circulating air of 


DeFROS laire 


No circulation — stagnant, dead air — that is the cause 
of most cooler troubles in winter. DeFROSTaire cures 
these troubles by keeping the air moving — by preventing 
dead air that causes excessive spoilage and odor transfer. 
Mold and musty odors vanish. The box stays dry and 
sweet-smelling. The cooling system is more efficient — 
and therefore electricity and water bills are materially 
reduced. 





This new-principle air-conditioner requires no change in 


DISTRIBUTORS WANTED your present refrigeration system. Easy to install. Eco- 
Wanted at once, energetic, responsible nomical to operate. 
men with refrigeration knowledge to Write today for full details of the free-trial offer. 
become distributors for DeFROSTaire 


Write for full details. TH E B R O W N = ORP. 


113 CHESTER ST. SYRACUSE, N. Y. 














Lohman CIRCULATOR 
& —a necessity in your plant 
Placed in coolers, the Lohman 
CIRCULATOR gently moves 
Meyer Bodies are the result of over 20 years a large volume of air — thus 
of experience devoted exclusively to the man- equalizing temperature and 

4 . A humidity, checking mold 
ufacture of refrigerator delivery equipment. growth, reducing refrigera- 
They embody the construction and give the tion costs and minimizing 
results that are necessary to the successful re- shrinkage. Immediately 
frigerator truck body, results that cannot be - stops dripping walls and ceil- 
obtained in this field of work by just ordinary — Write for particulars! 
body building experience. William J. Lohman, Inc. 
62 Ninth Ave. New York _____ 62 Ninth Ave. —_— New York City 


Protected by patents 
A | in 34 countries 


ALUMINUM FOIL 
INSULATION 








MEYER BODY COMPANY, Inc. 
216 Elm St. Buffalo, N. Y. 
“Built up to a standard—not down to a price.” 


ASK FOR BULLETIN No. 104 























ALFOL INSULATION COMPANY Stw*vore cit? 
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Refrigeration and Frozen Foods 


Plant Cooling Notes 


For the Meat Bmpi Who Is 
Interested in tion. 


HOW MUCH CORK BOARD? 
By W. F. Schaphorst, M.E. 

The work of figuring the number of 
standard sheets of corkboard required 
to insulate a cooler or freezer is sim- 
plified considerably by the handy chart 
shown herewith. The standard size 
most frequently used is 12 in. by 36 
in., consequently that size has been 
made the basis for the chart. 

For example, if a given wall or roof 
is 15 ft. wide and 30 ft. long run a 
straight line through 15 in columns 
A and 30 in column C. The intersec- 
tion of the line with column B instantly 
shows that 150 sheets of cork board 
will be required. The dotted line run 
across the chart shows how this par- 
ticular problem is solved. 

Although the chart appears to be 
limited to room widths of 100 ft. and 
lengths of 300 ft. it really has no limit. 
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Thus if the width of the wall should 
be as great as 1,500 ft. and the length 
3,000 ft., the same dotted line would 
tell us that 1,500,000 sheets of cork 
board will be required. 

The rule is, where ciphers or digits 
must be added: Add as many ciphers 
or digits to the answer in column B 
as the sum of the added digits or 
ciphers in columns A and C. In the 
above problem two ciphers were added 
in column A and two in column C mak- 
ink a total of four ciphers to add in 


column B. Experiment with the chart 
for a few minutes and its simplicity 
will be appreciated. 


jes 
QUICK-FROZEN POULTRY TESTS. 


Ducks, chickens and other poultry 
preserved by quick freezing and held 
in storage six months or more are 
scarcely to be distinguished from fresh 
killed birds in both appearance and 
taste, according to U. S. Department 
of Agriculture specialists who are ex- 
perimenting with this innovation in the 
processing and marketing of poultry. 


Quick freezing has possibilities and 
may put former methods into the dis- 
card, since the birds can be frozen in 
about two hours as contrasted with 36 
to 48 hours by slow freezing. Quick 
freezing yields a better product. Quick 
frozen ducks are bringing premiums 
over birds which are frozen slowly, be- 
cause of superior appearance and qual- 
ity. 

The U. S. Bureau of Agricultural 
Economics and the U. S. Bureau of 
Chemistry and Soils are working joint- 
ly on the project. In the experiments, 
Long Island ducks and other poultry 
were frozen by use of a fog or mist of 
brine at 4 degs. Fahr. below zero. 
Ducks and larger classes of poultry re- 
quired about three hours to freeze. 
Smaller sizes of chickens froze in 
about two hours. The quick-frozen 
birds were then rinsed with clear water 
and dipped in ice water, the method 
forming a thin film or glaze of ice over 
the carcasses and protecting them from 
desiccation or freezer burn during the 
period of cold storage. 

After six months of cold storage, 
samples of the quick-frozen ducks and 
of ducks frozen by the slow process 
were subjected to bacteriological and 
chemical analysis. The quick-frozen 
ducks were found to be distinctly su- 
perior to the slow-frozen ducks from 
the standpoint of bacterial content of 
the flesh and acidity of the fat. In 
appearance they were attractive, re- 
taining much of their original color and 
“bloom,” whereas the slow frozen ducks 
were much misshapen and discolored. 
Eating tests proved the quick-frozen 
ducks distinctly superior in aroma, fla- 
vor, and juiciness. 


Other poultry similarly handled were 
held in cold storage for about seven 
months. The glaze endured well during 
this period, and upon removal from 
storage the poultry was found to be 
entirely free from any drying out of 
the skin or freezer burn. The skin re- 
tained a remarkably fresh appearance 
and the “bloom” was so well preserved 
that it would have been difficult to dis- 
tinguish the frozen poultry from fresh 
killed poultry, says the department. 

The experiments are being continued, 
and tests made of quick frozen birds 
wrapped in paper and other coverings, 
and packaged in various types of con- 
tainers. 


PACKERS PUT MORE TO WORK. 


Employment and wages in the meat 
packing industry increased in August 
over July and August a year ago, ac- 
cording to the U. S. Bureau of Labor 
Statistics index. Increases.in this in- 
dustry were among the largest of those 
in the major food manufacturing indus- 
tries, being exceeded only by the bever- 
age and sugar beet industries. 


Employment in August showed an in- 
crease of 10.5 per cent over July and 
20.7 per cent over the same month a 
year earlier. Wages, which stood the 
highest in the food manufacturing in- 
dustries with the exception of the 
beverage industry, showed an increase 
of 8.5 per cent over July and 19 per 
cent over August, 1932. 

The average employment index for 
the food manufacturing industries for 
August was 94.0 while the meat pack- 
ing index stood at 102.6. Pay roll index 
of all food industries stood at 74.7 with 
meat packing at 80.7. This is particu- 
larly significant as the index of both 
employment and wages in food manu- 
facturing is higher than for any other 
of the 14 major manufacturing groups 
listed by the bureau. 


ies 
REFRIGERATION NOTES. 


Couer d’Alene Cold Storage Co., 
Couer d’Alene, Ida., is installing new 
equipment in its plant. 

The Merchants and Miners Trans- 
portation Co., Jacksonville, Fla., has let 
the contract for a precooling plant. 

Comets Citrus Association has taken 
out a permit for the erection of a cold 
storage plant at 1013 South Maple 
ave., Los Angeles, Calif. 

The Oxford Fruit Cooperative Co., 
Ltd., Woodstock, Ont., Canada, has 
plans in hand for the erection of a cold 
storage plant. 

Union Ice Co. is erecting a cold stor- 
age and ice storage plant in Monterey 
st., Gilroy, Calif. 

The Iowa Packing Co. is altering and 
improving the cold storage room in its 
plant at Eighteenth st. and Maury 
ave., Des Moines, Ia. 

The Brooklyn Retail Butchers Corp., 
631 Atlantic ave., Brooklyn, N. Y., 
plans the erection of an ice and cold 
storage plant about January 1. 

The North American Creameries, 
Inc., Alexandria, Minn., will erect an 
ice cream and cold storage plant at 
Sauk Center, Minn. 

A new cold storage plant is included 
in plans under way for improvements 
at the Eastern State Hospital, Medical 
Lake, Wash. 

The Northwestern Ice & Cold Stor- 
age Co., East Water and Washington 
sts., have plans for the addition of a 
fish freezing plant. 

The Liberty Cash Grocers, Memphis, 
Tenn., have awarded contract for an 
additional cold storage plant. 


Work is progressing on a 200-ton cold 
storage plant of the Fairfield Ice & 
Coal Company plant at Fairfield, Ill. 
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DEBATE OVER PRICE MARK-UP. 


(Continued from page 25.) 


such a system, he said, means the break 
down of the present economic system. 

J. Frank Grimes, representing the 
Independent Grocers Alliance and the 
National Voluntary Institute, attributed 
low farm prices to loss leaders. “If 
destructive price cutting is to be con- 
tinued, it is difficult to see how any 
agricultural prices can be maintained,” 
he said. Both Mr. Grimes and Mr. Stix 
were of the opinion that the mark-up 
provisions would be easy to enforce. 

Officials of the AAA have evidenced 
little sympathy for the provision. 
George N. Peek, Agricultural Adjust- 
ment Administration called attention 
to the fact prior to the hearings that 
the act was designed to return higher 
prices to the farmer, not to guarantee 
a profit to the distributor. 

The hour and wage provisions of the 
wholesaler’s code, which come under the 
jurisdiction of the NRA, were handed 

ack for revision on recommendation 
of the Labor Advisory Board. The 
code as proposed included a 44-hour 
week and minimum wages of $14.50 in 
cities of 500,000 and over. 

_— 


MORE ADVICE FOR CONSUMERS. 


National Recovery Administrator 
Hugh S. Johnson has announced the ap- 
pointment of Paul H. Doughlas, Pro- 
fessor of Economics at the University 
of Chicago, as a member of the Con- 
sumers’ Advisory Board of the NRA. 
In addition to Dr. Douglas, membership 
of the Consumers’ Advisory Board has 
recently been expanded to include the 
following nationally known economists: 
Charles A. Beard, Walton Hale Hamil- 
ton, Gardiner Means and George W. 
Stocking. 


Creation of-a Bureau of Economic 
Education in the Consumers’ Advisory 
Board to mobilize and utilize the thou- 
sands of Recovery Committees through- 
out the country in the interest of the 
consuming public is announced by Ad- 
ministrator Johnson. With the cooper- 
ation of the Department of Labor, Agri- 
culture, Commerce and the Federal 
Relief Administration the new bureau 


will undertake an intensive effort to 
familiarize consumers everywhere with 
the new consumption economy developed 
in the Roosevelt recovery program. 


Organization of county consumers’ 
councils with headquarters in county 
seats and composed of members repre- 
senting urban recovery committees and 
rural’ consumers councils in every 
county in the country is to be under- 
taken at once. Civic organizations and 
men’s and women’s clubs in every com- 
munity will be asked to designate mem- 
bers and to cooperate with the county 
consumers councils. 

In addition to their functions as focal 
points through which a mass of eco- 
nomic educational material will be dis- 
tributed, the county consumers’ councils 
will also be authorized to receive and 
deal with, when possible, consumers’ 
complaints against profiteering on the 
part of local merchants. Complaints 
which cannot be settled by the county 
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councils will be forwarded to the Bureau 
of Economic Education through the 
Department of Commerce district office 
for the territory. 


a 
WILL STUDY ACREAGE NEEDS. 


H. R. Tolley, who has been acting 
chief of the special crops section of the 
Agricultural Adjustment Administra- 
tion, has been appointed chief econo- 
mist of the Production Division of the 
Administration. Mr. Tolley’s leave of 
absence from the Giannini Foundation 
of Agricultural Economics, University 
of California, of which he is the direc- 
tor, has been extended until next year. 
Problems in long-time planning and 
land utilization which have arisen in 
connection with the program to bring 
production of farm products in the 
United States into line with effective 
demand will be studied by Mr. Tolley. 








Corn-Hog Control Plan 


Announcement of some phases 
of the marketing agreement for 
the meat industry and the corn- 
hog control plan are looked for 
very shortly, in a program di- 
rected toward immediate and very 
substantial improvement in the 
price of corn and hogs, according 
to a radio address of Earl C. 
Smith, president of the Illinois 
Agricultural Association, made on 
Friday noon. 


Two things will be featured in the 
new program Mr. Smith said. 

One will be a processing tax on hogs 
to be graduated upward as time goes 
on. Returns from this tax are to pro- 
vide very substantial revenue to be 
turned over to farmers cooperating in 
a reduction program. This may be on 
the basis of holding weights below max- 
imum, or it may be on the basis of hog 
allotment. 


The other will be the setting aside of 
some of the enormous receipts and 
placing the meat therefrom in relief 
channels. The government will match 
dollar for dollar the money collected in 
the processing tax to purchase meat 
without cost to the processor for dis- 
tribution through relief channels. 


Mr. Smith called the attention of 
farmers to the fact that they have a 
very definite part to play, even after 
the government has done everything it 
possibly can to assist hog producers in 
a well organized way to prepare in 
breeding, production and feeding so as 
to bring about not less than a 20 per 
cent tonnage reduction next year. 


He pointed to the handicap of the 
large numbers of unorganized farmers 
unwilling to cooperate in carrying out 
this program, and indicated that a 
differential would be established in the 
return to those who cooperate and 
those who refuse. 
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MARGARINE AND BUTTER TAXES, 


Oleomargarine, milk and butter in- 
terests will be represented at hearings 
in Washington during the coming week, 
when the proposed processing tax for 
milk and its products, to be followed by 
a hearing on the rate of tax to be levied 
on competing products, will be held. 
Both hearings will take place on Octo- 
ber 16. 


Net funds derived from the proces- 
sing taxes would be used for making 
benefit payments in connection with a 
production control program and such 
other purposes as may be permitted 
under the Adjustment Act. 

Secretary Wallace declares in his 
milk hearing proclamation that he has 
reason to believe that a processing tax 
on milk and its products based on the 
difference between the current average 
farm prices paid for them and the fair 
exchange or parity value might retard 
consumption and increase surplus. 
Hence under the law when a tax at a 
lower figure is desired, a hearing must 
be called upon it. 

The oleomargarine compensating tax 
hearing is called pursuant to the terms 
of the Adjustment Act which provides 
that if the Secretary finds upon hearing 
that a disadvantage exists in competi- 
tion under a milk processing tax levy 
he may later proclaim the rate of tax 
on the first domestic processing of such 
competing commodity, providing it does 
not exceed the tax on the equivalent 
unit of the basic agricultural com- 


modity. 
ee 
CAN’T ENFORCE PRICE FIXING. 


Expressing the belief that the price- 
fixing features of the retail code would 
be as impossible of enforcement as pro- 
hibition, John McKinlay, president of 
Marshall Field & Co., Chicago, depart- 
ment store operators, wired Adminis- 
trator Hugh S. Johnson his protest on 
the inclusion of this provision in the 
retail code. 


Mr. McKinlay said that “effective 
policing under price fixing and trade 
practice provisions is sheer impossibil- 
ity, and any sincere attempt to do so 
will show that the government has 
tackled as hard a task as enforcing 
prohibition and for the same fundamen- 
tal reasons. We do not deny that some 
of these evils exist, but do deny that 
governmental action can cure them.” 
Benefits sought can be obtained by 
sticking to maximum hour and mini- 
mum wage provisions, he said, as these 
can be fairly well enforced. 

Members of the food industry also 
included a mark-up clause in their mas- 
ter code now being considered by the 
Agricultural Adjustment Administra- 
tion. This provides for a minimum 
wholesale mark-up of 2% per cent and 
a minimum retail mark-up of 7% per 


cent. 
e 
DO YOU WASTE LIGHT OR POWER? 
How much power or light is being 
wasted in your pork departments? 


Have you read “PorK PACKING,” The 
National Provisioner’s latest book? 
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Mr. Pork Packer: — 
Ask Yourself These Questions 


Am I getting the highest: pos- 


sible yields from products? 


Are all my operations as 
efficient as they could be? 


a + + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


. It is NOT an academic presentation of the routine 
Price $6 ot pork packing. It IS a practical discussion of best 
Plus postage, 25¢ = methods for getting results, backed up by test figures, 


Bound m Sexible leather, $1 extra. which every alert pork packer needs and should have. 
Foreign orders $6.25, U. S. funds 


For the Sausage Maker AGT Saleen 
I—Hog Buying XI—Curing Pork Meats 

Chapter XIV: Stuffing the casings— II—Hog Killing XII—Soaking and Smok- 
Handling large sausages—Use of cookers 11I—Handling Fancy Meats ing Meats 
and vats—Avoiding mold and discolora- ae and Refrig- a Fancy 
tion — Trimmings — Curing — Mixing — V—Pork Cutting -_ 
Chopping and stuffing—Casings—Surface ViI—Pork Trimming aa and Cooked 
mold—Dry sausage—Sausage cost ac- ViI—Hog Cutting Tests : 

. XV—Rend Inedibl 

counting—Sausage formulas—Manufac- VIlI—Making and Con- ss he 


- Products 
turing instructions—Container specifica- cael Aeon tensed XVI—Labor and Cost Dis- 
tions—Preparing boiled hams—Making X—Provision Trading tribution 


baked hams. Rules XViII—Merchandising 
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Two “Sell Right” Views 


Sales Manager and Salesman 
Differ on One Sales Practice 


Should the packer sales man- 
ager keep his men on the road in- 
formed daily of market fluctua- 
tions? 

Or should he make a weekly 
price list and stick to it for the 
week—and force his men to do the 
same? 

These questions seem to hit at 
the heart of the “Sell Right” 
problem. Packers agree “in prin- 
ciple” that lists should be adhered 
to, but many of them have an “All 
But Me” mental reservation which 
makes cooperative results difficult. 


A Western packer, indignant over 
this situation, expressed his sentiments 
in a letter in THE NATIONAL PROVISIONER 
of September 30. 


This Salesman Is Different. 


An Eastern salesman for a Western 
packer objects to being classed with 
those salesmen who “listen to the 
birdies.” He says he isn’t that kind of 
a salesman—and undoubtedly he is not. 
The industry would be better off with 
more salesmen of his stripe. 


An Eastern sales manager heartily 
approves of the views of the Western 
packer on “sticking to the list.” His 
firm does it, in the face of chiselling 
competition, and he is proud enough of 
it to say so and sign his name. 

Both letters are printed herewith. 
Each is right from his viewpoint. Both 
believe in and practice sound selling. 
How can they get together? The letters 
follow: 

A Bad Sales Habit. 


Albany, N. Y., Oct. 4. 
Editor THE NATIONAL PROVISIONER: 


The September 30th edition of THE 
NATIONAL PROVISIONER was particularly 
interesting to me because on page 18 
under “Letters to the Editor” an article 
entitled “Bad Packer Sales Habit,” and 
signed by “Western Packer,” was so 
forceful and direct from the shoulder 
that any packer sales manager of long 
experience, when reading it, must feel 
like slapping this fellow on the back and 
telling him that he is 100 per cent right. 

Of course, we all know our industry 
is very sensitive to prevailing condi- 
tions, and that there always have been 
and perhaps always will be some fluctu- 
ations in market values from day to 
day. But for any packer to even con- 
sider wiring his salesmen these daily 
fluctuations, to my way of thinking, is 
opening the door of the treasury and 
telling the salesmen to “go to it, but be 
careful.” 

This “Western Packer” is no doubt 
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right. It is entirely possible, if packers 
would only get together and stand to- 
gether, to issue a weekly price list and 
stand by it. Let me tell you that we 
do it, and that our price list means what 
it says. 

And only for some rotten merchan- 
dising of some competitors we could go 
all down through the list without doing 
as we do now—being forced to change 
our prices on fresh pork cuts sometimes 
as many as two and three times in a 
week. 


Stand by the List. 


Of what use is the splendid service 
given us by THE NATIONAL PROVISIONER 
and the Institute of American Meat 
Packers toward getting out hog cutting 
tests unless we do something toward 
maintaining a price, and gauging our 
operations somewhere near the results 
of these tests? 

It is pretty evident that practically 
all packers ignore the results of these 
tests, and the sooner we wake up and 
get together and decide to make our 
price list mean something, the better it 
will be for the entire industry. 


We have to fight like the devil to get 
a price, but we get it. And we don’t 
deny we are making money, and we are 
going to continue to sell our products 
at a profit, and not let every “will o’ 
the wisp” tell us what competitors are 
doing. 

By the way, that is one trouble in our 
merchandising. We worry too much 
about what the other fellow is selling 
his products for, instead of gauging 
our selling price by our production 
costs. 


More power to “Western Packer.” I 
am in his corner 100 per cent. 


Very truly yours, 
M. I. SULLIVAN 
Sales Manager, Albany Packing Co. 


——%— - 


MEAT FOR DIET EXPERTS. 


Meat was in the foreground at the 
annual convention of the American 
Dietetics Association ‘convention held 
this week in Chicago. An exhibit booth 
arranged by the National Live Stock 
and Meat Board emphasized the high 
nutritive value of meat and its impor- 
tance in meal planning. The Board’s 
new Food Value charts were on display, 
illustrated and in colors. Delegates 
registering at the booth from every 
part of the United States and Canada 
and representing hospitals, commercial 
concerns, colleges and universities, were 
impressed by the facts showing that 
meat leads other common foods in pro- 
tein, iron, phosphorus, and calories, 
based on average helpings. Thousands 
of pieces of meat literature were re- 
quested. Special interest was shown in 
the beef, pork and lamb merchandising 
manuals, since a large proportion of the 
dietitians now purchase meat and other 


food supplies for their respective in- 
stitutions. 
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PACKER SALESMAN PROTESTS. 
Detroit, Mich., Oct. 10. 
Editor THE NATIONAL PROVISIONER: 


In your September 30 issue, under 
heading of “Bad Packers’ Sales Habit,” 
a Western packer has made some state- 
ments which are absolutely unfair to 
the honest, square-shooting salesman 
selling meat products in the field today, 
This packer evidently is not aware of 
the fact that a large percentage of the 
retail merchants in the Eastern cities 
are better posted on market conditions 
than the packers’ salesmen can be, even 
though he has received his wired 
changes of price. 


Would it be fair to say that the open- 
ing price on the livestock market on 
Monday morning should be kept for the 
entire week? 


Is this packer unmindful of the fact 
that, after all, the demand as registered 
in the retail market each week on vari- 
ous items has a bearing on the price 
which can be obtained ? 


Does this packer want to be repre- 
sented in the field by a man who is 
letting the customer he calls on tell 
him the things that his house should 
keep his advised of ? 


The writer has represented a Western 
packer in an Eastern city for over ten 
years, and has never yet followed the 
practice described by the Western pack- 
er who wrote this letter. It would seem 
to me that the answer to this Western 
packer’s problem would be hiring some 
honest, square-shooting salesman to 
represent him, and impress upon them 
the necessity of giving their house a 
square deal, as well as everyone else 
entering into the picture. After all, 
a square deal for all never does hurt 
anyone very much. 


I have noticed that usually a packer 
who has this kind of representatives in 
the field is a packer who will refuse 


to fill orders on an advancing market, 
even though same have been properly 
sold and confirmed. I have other sales- 


men associated with me, and every one 
of them would resent being classed in 
the same class with the type of sales- 
men referred to by this Western pack- 
er. 


Yours very truly, 
Don T. DUNKERTON. 


(EDITOR’S NOTE.—This packer sales- 
man is of a high type. “More power to 
him and his kind,’’ would be “Western 
Packer’s’’ comment. Unfortunately, too 
many packer salesmen have been trained 
to do the things the Western packer 
complained of in his letter of Sept. 30.) 


— 


WATCH YOUR KILLING FATS. 

It is important that killing fats 
should go directly to the rendering ket- 
tle. “Pork PACKING,” The National 
Provisioner’s latest book, explains why 
and gives many other important de 
tails of lard rendering. 
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ANEW NOTE 


IN BULK PACKING 


or LARD anp 
SHORTENING 


This 4lb. lard carton is decidedly in 
harmony with the times—striking, 
colorful, dramatic, and economical. 
It's selling HUNTER Pure Lard! 


SUTHERLAND PAPER COMPANY 


KALAMAZOO, MICHIGAN 


NEW YORK OFFICE, 51 East 42nd Street CHICAGO OFFICE, Chicago Motor Club Bidg., Room 1205 





AID AMERICAN BACON. 
(Continued from page 22.) 


years ago when a deputation of Ameri- 
can packers, at the invitation of Mr. 
Hoover, then Secretary of Commerce, 
went to Washington to discuss the 
specific prospects of enlarged trade in 
American Wiltshire-cut sides for the 
English market. 


The idea has for many years been 
one of the frank proposals for obtain- 
ing for the producer of ~— Welsh 
and Scotch home-grown bacon some 
protection against the racking “dump- 
ing” of foreign and Empire goods 
which is now universally admitted to 
have played havoc with the British 
farmer in the last three decades under 
free trade. It is argued that it is hope- 
less to urge on consumers a national- 
istic campaign of “buy British” without 
a means of identifying the various 
products down to the last retail sale. 


The activities of the National Farm- 
ers’ Union in this respect were men- 
tioned incidentally to the Committee on 
Foreign Relations and Trade of the 
Institute of American Meat Packers 
late in 1926, in a letter from the secre- 
tary of the Liverpool Provision Trade 
Association, the late Mr. Harmood 
Banner. It was discussed at the time 
by the committee, including chairman 
C. E. Herrick, George Marples and 
W. W. Shoemaker, but only as a matter 
of information, as nothing could be 
done. 


Another reason put forward by the 
Farmers’ Union still more strenuously 
in the last year or so has been the com- 
plaint that imported bacons of the 
cheaper sorts, shipped with just enough 
pickle to carry, were being smoked and 
cured in England and often sold as 
“Wiltshire” or “Ayrshire” bacon. In 
this regard, at least, American bacon 
enjoyed an immunity which was in the 
nature of unintentional preference. It 
could not be substituted for the barley- 
fed grades, as its specific flavor and 
texture as corn-fed placed it generally 
in a category beyond Ah Sin’s “ways 
that are dark and tricks that are vain.” 


In the course of the suggestions for 
protective measures for the British 
farmer it was even urged that home- 
grown and foreign meat should not be 
permitted in the same shop! The diffi- 
culty of protection under the Merchan- 
dise Marks Act was clause ten, which 
says: “ ‘Imported goods’ does not in- 
clude goods which since the date of 
their importation have undergone in the 
United Kingdom any treatment or proc- 
ess resulting in a substantial change in 
the goods.” 


Nor was the term “sale” interpreted 
to include any hotel or other eating 
place. By this oversight or laxness in 
the law, bacon from imported fresh or 
frozen sides was classed virtually with 
— leather made from imported 

es. 


What is Wiltshire Bacon? 


While the English courts had ruled 
that “Wiltshire-cut” was a definition of 
a form of carcass dressing, rather than 
of the place of origin, the National 
Farmers’ Union and the Scottish Cham- 
ber of Agriculture have been unceasing 
to prevent the term “Wiltshire” alone 
being applied to any bacon not originat- 
ing in the English county of Wiltshire, 
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and in December, 1931, a joint com- 
mittee of these bodies urged the minis- 
try to issue an order for the marking 
of imported meat such as has now come 
forward. 

In the last few years instructions 
have been given to all writers of re- 
ports for the British Ministry of Agri- 
culture to make a clear discrimination 
in the use of the term “Wiltshire bacon” 
for the specific product of the second 
largest pig-producing county and of 
“Wiltshire-cut sides” for any bacon 
dressed in the well-known half-carcass 
form. For the sake of retaining Brit- 
ish good-will in the matter, American 
descriptions, especially of official char- 
acter, might carefully conform with 
their expressed desire. 


American Bacon Stands Well. 


Here also it — not be stating a 
too-obvious fact that American bacon 
stands to win on the British market. 
It alone is from fully corn-fed hogs and 
alone has that peculiar characteristic of 
corn-feeding in its fat content which 
appeals to the taste in a way of its own. 
The best proof of that is the odd 
impasse of the governmental officials in 
the Irish Free State just now in De 
Valera’s effort to offset the British em- 
bargo by popularizing their own barley- 
fed bacon among Irish consumers who 
for generations had been accustomed to 
imported,American bacon. They have, 
with their own ideas of what home rule 
implies, refused in many cases to eat 
Irish bacon! 


That there is a public demand in the 
British Isles for corn-fed bacon is now 
being strikingly confirmed by the in- 
crease there in corn imports from Ar- 
gentina and the United States for pig 
feeding—an increase also noted in Den- 
mark where 80 per cent of the hog 
production is intended to suit English 
consumer taste. 


Nor should it for a moment be over- 
looked by the American packing indus- 
try that no restriction by quota will 
politically be permitted to send up the 
price of foods in Great Britain to any 
great extent. In the middle of Sep- 
tember the Right Hon. Walter E. 
Elliot, British Minister of Agriculture, 
speaking to a farmers’ delegation, said: 


“For many of the staple products we 
are not only a market but the market. 
For example, 96 per cent of the export 
bacon of the world comes to these 
shores, as does 94 per cent of the 
world’s exports of mutton and lamb. 
Even from the national point of view 
it is essential that we should import 
on a large scale. We cannot be 100 
per cent agriculturally self-supporting, 
nor do we desire to be . . . Marketing 
schemes for pigs and bacon are just 
coming into operation. In order to 
steady the home market we have been 
able to negotiate with the foreign coun- 
tries concerned a steady reduction in 
supplies since last November. The fact 
that all this has been done by voluntary 
agreement provides an example of real 
and effective international cooperation.” 


With the pound sterling now high up 
in terms of the United States dollar, 
exporting bacon to Great Britain, up 
to the full limit of the quota—not yet 
reached, by the way—should again be 


possible at a profit to American pack- Beef 


ers, no matter when the order on mark- 
ings of origin may go into effect. 
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MEAT AND LARD STOCKS. 


Stocks of meat and lard on hand in 
the United States on October 1, 1933, 
are reported as follows by the U. § 
Bureau of Agricultural Economics: 

Oct.1, 33. Sept.1,’33. 5-Year Ay, 

Ibs. lbs. Oct. 1, Ibs. 

. «+ 35,080,000 33,160,000 27,995, 
12,750,000 12,104,000 8,771, 0 

Cured 8,187,000 3,182,000 _ 6,186, 
Pork, frozen ..128,497,000 194,922.000 95,107,0¢ 
D.’S. in cure. 58,673,000 67,677,000 51,498, 0¢ 
D. 8S. cured.. 67,475,000 77,211,000 57,269, 
8. P. in cure.218,261,000 258,085.000 178,321,00 
S. P. cured. .156,059,000 158,806,000 125,036,000 


Lamb and Mutton 
888,000 1,487,000 2,887,000 
000 72,848,000 59,786,000 
192,502,000 224,476,000 96,053,000 


Product placed in oom. Sept., 
cure during: 1933. 1932. 


Pork, frozen 28,308,000 25,508,000 
D. 8S. pork placed in cure... 47,459,000 50,546,000 
8S. P. pork placed in cure. . .149,821,000 158,313,000 


— on 


CURED MEAT PRICES. 

Cured pork prices at Chicago for Sep- 
tember, 1933, with comparisons, are re- 
ported by the Bureau of Agricultural 
Economics as follows: 

CURED PORK AND PORK PRODUCTS. 
Sept., Aug., 
1933.’ 1933.’ 1 




















Hams, smoked, reg. No. 1— 


16-18 lbs. av 
18-20 lbs. av 
Hams, smoked, skinned, No. 2— 
16-18 Ibs. av 
18-20 Ibs. av 


Bacon, smoked, No. 1, dry cured— 


Bacon, smoked, No. 1, 8. P. cure— 
8-10 lbs. av 
10-12 lbs. av 


Picnics, smoked— 


Backs, dry salt— 
12-14 lbs. av 
Lard— 


Refined, hdw. tubs 
Substitutes 
Refined, 1 lb. cartons 


ree 


SOUTH AFRICA PACKERS HERE. 


The two Pierson brothers, who oper- 
ate the slaughtering and meat packing 
plant known as Pierson Bros., at Port 
Elizabeth, South Africa, were visitors in 
Chicago last week, seeing “A Cen 
of Progress” and the Chicago st 
yards and packing plants. The brothers 
operate an 8,000 acre farm in connec- 
tion with their packing activities. They 
slaughter all classes of livestock and 
make many different kinds of sausage 
and prepared meats. They are return- 
ing to South Africa via the United 
Kingdom and the Continent, and 
not reach home until December 22. 


fe 


CANADIAN STORAGE STOCKS. 

Stocks of meats on hand in cold stor- 
age warehouses in Canada on Sept. 1, 
19338, with comparisons, are reported by 
the Dominion’ Live Stock Branch: 


-. 2, ‘Sept. 1, 
1933. 1932. 
Lbs. Lbs. 


9,061,017 7,851,614 
1,455,543 1,215,811 

520,289 29,953,704 26, 
854 1,238,776 
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Provision and Lard Markets | 


Trade Fairly Active—Market Irregular 
—Hogs Erratic—Western Run Light- 
er—Cash Trade Fairly Good. 


Operations in hog products the past 
week were on a fairly good scale, but 
the markets backed and filled in an ir- 
regular and nervous manner. Lard on 
the distant months was within %c lb. 
of the season’s low levels. Commission 
house liquidation was apparent at times, 
apparently inspired by heaviness in 
grains and other commodities, but 
hedge pressure was on a _ noticeably 
lighter scale. There were numerous 
rallies, but the latter failed to hold. 


At one time there was a sharp bulge 
on strength in the hog market and 
lighter hog marketings, but the increase 
in hogs served to increase country mar- 
ketings and prices of both futures and 
hogs reacted rapidly. Packinghouse in- 
terests were again on the buying side 
of the nearby deliveries and sellers of 
the late months, transferring hedges. 
Cash trade was reported fairly good, 
and at times there was interest in lard 
based on reports of production at the 
moment being somewhat under normal. 


On the declines the market appeared 
to run into considerable profit taking 
and buying on resting orders. How- 
ever, uncertainties regarding the ad- 
ministration’s currency plans had the 
effect of keeping down buying power in 
provisions to some extent. 


Week’s Hog Receipts Smaller. 


At the same time, traders were anxi- 
ously awaiting definite information re- 
garding the conference on the British 
debt question and the armament confer- 
ence abroad, both of which, it was felt, 
might have influence on the foreign 
outlook for hog products. In some quar- 
ters it was pointed out that an arma- 
ment agreement abroad would create a 
situation where maintenance funds 
saved in armament purchases might be 
directed towards aiding the world eco- 
nomic recovery. 


Receipts of hogs at western packing 
points last week were 329,100 head, 
compared with 1,057,000 the previous 
week and 373,500 the same week last 
year. The marked falling off in re- 
ceipts from the previous week natural- 
ly was the result of the end of the Gov- 
ernment pig purchasing program. 

As a result of the lighter movement, 
top hogs at Chicago rose to a new high 
for the year at 5.55c. This advance 
served to bring about freer marketings 
and top hog prices dropped 50c to 5.05c, 
steadying to 5.10c later. Average price 
of hogs at Chicago at the beginning of 
the week was 5c, against 4.40c the pre- 
vious week and 3.70c a year ago. 


Lard Exports Pick Up. 
Average weight of hogs received at 
leago this week was 249 lIbs., against 

251 Ibs. the previous week, 244 Ibs. a 
year ago, and 223 lbs. two years ago. 
Official exports of lard for the week 
ended September 30 were 11,470,000 
lbs, of which 4,481,000 Ibs. went to 
y. 3,784,000 Ibs. to the United 
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Kingdom, 123,000 lbs. to the Nether- 
lands, 1,527,000 lbs. to other European 
countries, 120,000 Ibs. to Cuba and 
75,000 Ibs. to other countries. A year 
ago exports for the week were 8,317,- 
000 lbs. Exports from January 1 to 
September 30 this year have totaled 
421,832,000 lbs., against 411,610,000 lbs. 
the same time last year. 


Exports of hams and shoulders in- 
cluding Wiltshires for the week were 
244,000 lbs., against 945,000 lbs. last 
year; bacon, including Cumberlands, 
445,000 lbs., against 368,000 Ibs.; 
pickled pork, 442,000 lbs., against 129,- 
000 Ibs. a year ago. 


Part of the lard buying this week 
was credited to eastern speculative ac- 
count, while it was evident that some 
of the buying was by cash interests, 
presumably against cash business. The 
West reported shipping trade in lard 
and meats as fair, but no large orders 
were noted. Export interest appeared 
quieter as foreign exchange rates again 
turned easier, but it was quite notice- 
able that during the past week fluctua- 


tions in exchange rates were distinctly 
smaller. 


Government report on feed grains 
was about as expected. The corn crop 
was placed at 2,291,000,000 bu., against 


2,285,000,000 bu. a month ago, 2,876,- 
000,000 bu. last year, and the 1926-30 
average of 2,512,000,000 bu. Old corn 
on farms on October 1 was placed at 
312,339,000 bu., against 249,400,000 bu. 
October 1, 1932. 

PORK—Demand was fair in the East 
and the market was steady. Mess at 
New York was quoted at $18.75 per 
barrel; family, $19.50 per barrel; fat 
backs, $13.00@15.00 per barrel. 

LARD—Market was moderately ac- 
tive and barely steady. Prime western 
at New York was quoted at 5.70@5.80c; 
middle western, 5.50@5.60c; New York 
City tierces, 54 @5%c; tubs, 6c; refined 
Continent, 64%@6%c; South America, 
632 @6%c; Brazil kegs, 65% @6%c. Com- 
pound at New York was easier at 7c 
carlots and 7%c smaller lots. 


At Chicago, regular lard in round 
lots was quoted at 5c over October; 
loose lard, 20c under October; leaf lard, 
80c under October. 








See page 44 for later markets. 








BEEF—Market was steady and de- 
mand fair. At New York, mess was 
nominal; packet, nominal; family, 
$11.87@12.75 per barrel; extra India 
mess, nominal, 








Hog Cut-Out Values Are Less 


High hog costs and declining product 
prices resulted in decreases in ‘the cut- 
out value of hogs this week. While 
live prices were lower than those of 
the previous week when runs were very 


small good hogs of all butcher weights 
averaged over $5.00 for the period. 


Quality of the runs showed consid- 
erable improvement, although well fin- 
ished heavy butchers were scarce, re- 
sulting in good prices and in the top 
of the market for these classes on one 
day of the period. Top for the week 
at $5.55 was made on Monday. This 
was the highest of the season. The low 
top was $5.10 and the closing peak 
$5.15. High average of $5.00 was made 
on Monday, the low average at $4.65 
on Wednesday and that of the closing 
day of the period $4.75. 


Trade in fresh pork cuts was draggy 
and weak. Little change in the mar- 
ket for cured meats was shown, with 


Fat backs 

Plates and jowls 
Raw leaf 

P. S. lard, rend. wt. 
Spare ribs 

Re 


Total cutting value (per 100 Ibs. live wt.)... 


Total cutting yield 
Crediting edible and inedible offal to the 


the cost of well finished live hogs of the weights shown plus all 


are secured: 


slightly lower prices on some product. 


Receipts at the seven principal mar- 
kets for the first four days of the week 
totaled 258,100 head compared with 
188,200 head the previous week and 
230,300 a year ago. These receipts 
were not especially heavy for this sea- 
son of the year but were too heavy in 
the face of meat demand. 


The following test, worked out on the 
basis of live hog costs and green prod- 
uct values at Chicago during the four- 
day period as shown in THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE, 
show increasing cutting losses on all 
averages, particularly heavy weights. 

In figuring these tests frequent yield 
checks should be made because of the 
changing character of hogs at this sea- 
son of the year. Also account should 
be taken of increased operating ex- 
pense not only as a result of reduced 
volume but because of compliance with 
the NRA labor agreement. 

160 to 180 180 to 220 220to0 250 ©6250 to. 300 
Ibs. Ibs. 
$1.18 $1.11 


RhRssbeesesks 


$4.48 
71.00% 


icting from these amounts 
expenses, the following results 


$5.21 
67.00% 


ee 
gs| euaebbhiashl 


68.00% 
above totals and dedu 
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GERMAN CASINGS TRADE. 


- (Continued from page 22.) 
cent, this year, but depreciation of the 
dollar since April, 1933, might easily 
account for an increase of from 5 to 10 
per cent in the dollar value of casings 
imported in 1933. 

The highest point in the German cas- 
ings import trade appears to have been 
reached in 1930 when imports totalled 
47,420 tons. They fell off to 43,530 tons 
in 1931 and to 41,310 tons in 1932. 


Values, however, were highest in 1929 
at $21,962,000, declining to $17,476,000 
in 1930, to $12,358,000 in 1931 and to 
$9,243,000 in 1932. During these four 
years, the volume fell off only 7 per 
cent, while the value dropped 67 per 
cent. 


Sources Remain Constant. 


There has been little change in re- 
cent years in the important sources 
from which casings are usually im- 
ported into Germany. These are, in the 
order of their relative importance: Den- 
mark, the United States, the Argentine, 
Russia, Great Britain, the Netherlands, 
France, Sweden and China. 

Prior to 1929, the United States had 
been for several years the principal 
source of casing imports, but it has 
since been exceeded each year by the 
imports from Denmark. Imports from 
Russia increased steadily from 1926 to 
1930 and have steadily declined since 
that time. With these exceptions the 
trade with the several important 
sources has remained quite uniform. 

A considerable exportation of casings 
has taken place from Germany in re- 
cent years due to the action of handlers 


in or ay selecting, assorting and 


re-packing casings in accordance with 
the specific demands of the various lo- 
calities in neighboring countries. 


German Casings Exports. 


The fact that casings can be imported 
practically free of duty, and the exten- 
sive network of trade contacts main- 
tained by German sorters, is responsi- 
ble for this trade. It is believed. that 
relatively small quantities of German 
casings enter into the trade, and that 
it is made up principally of re-exported 
casings from other countries. 


This trade also reached its highest 
point during 1930 when total exports 
amounted to 7,650 tons, valued at 
$3,575,000. It declined to 6,730 tons in 
1931 and to 5,470 tons in 1932, while 
the value had declined by the latter 
year to $2,267,000. The decline of 39 
per cent in amount during these years 
compares with 36 per cent in the value, 
indicating a greater stability than is 
apparent in the prices of imported cas- 
ings. 


During the first 7 months of the pres- 
ent year the exportation of 2,590 tons 
of casings showed a decrease of about 
13 per cent, as compared with the same 
period of the preceding year. The value 
of the exports during the current year 
was equal, at par, to $1,210,000, as com- 
pared to $1,284,000 during the preced- 
a vane, a reduction of about 20 per 
cent. 


Some Product to the U. S. 


The bulk of the casings exported or 
re-exported from Germany is shipped 
usually to countries in Europe, although 
there is a substantial exportation to 
the United States as well. The prin- 
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cipal destinations in recent years have 
been Czechoslovakia, France, the Neth- 
erlands, Sweden and Austria, consider- 
able quantities also being shipped to 
Spain, Poland and Denmark. 


The United States has furnished a 
market for between 5 and 8 per cent of 
the total exports. 


Casings imports from the United 
States reached their highest total in 
1927 at 11,420 metric tons, comprising 
nearly 25 per cent of the German cas- 
ings imports that year. They declined 
rather steadily both in volume and per- 
centage in subsequent years to about 

"15 per cent of the total imports in 1931, 
but recovered during the following year 
to 18 per cent which has been main- 
tained so far into the year 1933. 


This import consists chiefly of beef 
casings, together with considerable 
amounts of hog casings, particularly 
hog bungs, and are not infrequently 
limited by a scarcity of supply of the 
varieties and sizes most in demand. 


Casings exports to the United States, 
made up principally of re-exported 
goods, have varied considerably from 
year to year and have not been of any 
importance since 1929 when they com- 
prised nearly 19 per cent of the total 
exports of casings from Germany. Last 
year they amounted to only 6 per cent 
of the total, and they have not quite 
reached that proportion so far in 1933. 
They usually consist mainly of re-ex- 

orted sheep casings of the small cali- 
er required for favorite American sau- 
sages. 


Domestic Production Small. 


No data is available concerning the 
extent of the German production of 
casings other than the official statistics 
of inspected livestock slaughter. These 
show an annual slaughter in 1931 and 
1932 of about 3,500,000 head of cattle, 
19,000,000 to 20,000,000 head of hogs, 
and about 1,500,000 head of sheep. 


There is also a domestic or household 
slaughter which, in the case of hogs, 
amounts to several million head per 
annum but it is obviously much less 
important than the inspected slaughter 
in considering the production of cas- 
ings. 

Since the inspected slaughter is not 
centralized but is done in municipal 
slaughter houses in the principal cen- 
ters of population or by butchers in 
their own establishments, the casings 
are not handled and sorted as uniformly 
as when slaughter is done in large pack- 
ing houses. Hence German casings 
usually sell here at lower prices than 
do imported casings. 


Beef Casings Most Important. 


Larger quantities of beef casings 
than of any other variety, are imported 
regularly into Germany, due to the 
relatively small slaughter of cattle in 
this country and the extensive consump- 
tion of the large sausages that are cus- 
tomarily stuffed in beef casings. Beef 
middles and export beef rounds are im- 
ported in largest quantities. 


The tendency at present is toward the 
purchase of narrow middles, rather than 
wide as heretofore, due, it is said, to 
the fact that the purchaser appears to 
get more for his money in a long, nar- 
row sausage than in a short, thick one. 

The United States, the Argentine, 
Russia and Great Britain are the prin- 
cipal sources of supply for beef casings, 
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the casings imports from all these lands 
consist largely of beef casings. 


Denmark Supplies Hog Casings. 


Hog casings rank second in impor. 
tance in the demand for imported cas- 
ings. The narrow calibers are in larg. 
est demand but there is also a good 
demand for hog bungs for particular 
types of sausages. Denmark is the 
most important single source of hog 
casings for the German trade, almost 
the entire imports from that country 
consisting of that class of casings. Con- 
siderable quantities are also imported 
from the United States, the Nether. 
lands, China and other countries. 


Sheep casings are in smaller demand 
in Germany than either beef or hog 
casings, due to the fact that most Ger. 
man sausages are of a type larger than 
the sheep casings will accommodate, 
But there is still a considerable de. 
mand for them for the frankfurter 
business. 


There is, at times, a considerable re- 
export of selected sheep casings to the 
United States from Germany when 
market conditions in both countries are 
favorable, and this trade comprises a 
large part of the casings exports from 
Germany to the United States. These 
casings are obtained chiefly from Russia 
and the Near East and from India, 
Australia and New Zealand. 


More Artificial Casings Used. 


There has been a considerable in- 
crease in the use of artificial casings 
in Germany during recent years. Their 
extensive use in some varieties of sau- 
sages is probably merely a matter of 
time. Larger sausages from which the 
casings are customarily removed before 
eating appear to be well adapted to the 
use of artificial casings, while the small 
varieties, particularly frankfurters, are 
not yet stuffed in inedible casings. 


The lower importation of sausage 
casings in recent years is believed by 
dealers to be due largely to a reduced 
consumption of sausage which, in tum, 
is blamed on the lowered incomes of 
the masses of people by which meat in 
the form of sausage is largely con- 


sumed. 
oe 


SEPT. FEDERAL SLAUGHTERS. 


Federal inspected slaughter of all 
classes of livestock during September: 


Cattle. Swine. 


Baltimore 61,602 

Buffalo 

Chicago 

Cincinnati 

Cleveland 

Denver 

Detroit 

Fort Worth .... 26 

Kansas City ... 

Los Angeles .... 

Milwaukee 

National Stock 
Yards 


_ 
ES 
8 


Bygyesk 
EH Ssaneeesy 


—s 
a. 
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Sioux City . 41,233 2 
South St. Joseph 31,658 (1) 
South St. Paul. 55,939 45,310 


All other 
177,986 120,760 


SESes 


stations 415,328 1,292,022 


Total: 
Sept., 
Sept., 

5-yr. Se 

» Bs 


1933 ..821,015 405,382 1,608,661 3,037,529 
1932 ..717,900 366,347 1,687,411 3,251,824 
pt. av...736,437 370,143 1,510,011 2,918,283 
rea(1).. 36,744 65,973 285,767 185,512 
Horses. Goats. 

Other animals slaughtered in 

September, 1933 

September, 1932 

January-September, «+++ 29,507 

January-September, 1982 .... 47,075 
(1) Included in “‘‘all other stations.’’ 
(2) Thousands omitted. 
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$1 3,037,529 
11 3,251,824 
1 2,918,228 


The one outstanding development since 
the introduction of dry rendering 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 
Piqua Ohio 


SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Ine. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 


Grinders — Screens 
for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Mills an overwhelming favorite with 
American packers and renderers. Grind 
tankage, bones, greasy cracklings and 
hash dry rendering materials. 30 sizes 
and types. For screening greasy crack- 
lings, etc., let us tell you about the 
“KAMTAP” vibrating screen. 








Williams Patent Crusher & Pulverizer Co. 


2708 N. Ninth St. St. Louis, Mo. 
Chicago New York San Francisco 
37 W. Van Buren 8t. 15 Park Row 326 Rialto Bidg. 
































CANNED MEAT EXPORTS. 


Exports of canned meat from the 
United States during August, 1933, are 
reported by the U. S. Department of 
Commerce as follows: 

Lbs. Value. 


$ 9,976 
193,794 


Canned beef 
Canned pork 7 
Canned sausage 10,883 
Other canned meats 3,303 


Purchases of the United Kingdom 
totaled 12,887 lbs. canned beef, 846,658 
Ibs. canned pork, 27 lbs. canned sau- 
sage and 1,875 lbs. other canned meats. 
The Philippine Islands were second 


largest purchaser of canned meats, tak- 
ing 393 lbs. canned beef, 21,337 Ibs. 
canned pork, 7,536 Ibs. canned sausage 
and 65 lbs. other canned meats. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Oct. 11, 1933. 


Ground tankage sold this week at 
$2.40 and 10c and unground at $2.25 
and 10c, f.o.b. local shipping points, for 
prompt shipment with some lots being 
offered under these prices. 


No sales of dried blood have been re- 
ported. Packers are quoting $2.50 per 
unit, f.o.b. New York, but outside lots 
are being offered at lower prices and 
demand is very light. 

Foreign steamed bone meal 3% & 
50% is a little lower in price while raw 
bone meal, 4%% & 50% is a little 
higher in price. 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Oct. 7, 1933: 


Point of 

origin. Commodity. 
Argentine—Canned corned beef 
Canada—Bacon 

Canada—Pork cuts 
Canada—S. P. h 
Canada—Sausage 
Denmark—Liverpaste 
Germany—Bacon 
Germany—Safisage 
Germany—Ham 

Italy—Salami 

Uruguay—Beef extract 
Uruguay—Canned corned beef 
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WATCH YOUR GREASE TANK. 

Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman & 
copy of “PorK PACKING,” The National 
V’rovisioner’s latest book. 








Bone, 








GRINDERS 


successfully handle 
Tankage, 
(Including Edible), 
Glue Products, 
Milk Products, Spices. 


‘“‘The Most Satisfactory Grinder” 


because — 
Each Blue Streak is built to meet a specific grind- 


ing problem. 


Cracklings 


Your grinding requirements are carefully studied 
and an individually built Blue Streak is supplied to 
give you maximum grinding satisfaction. 

Good management requires you to know more about 
this newest personal service in the grinder field. 


Prater: Pulverizer Co., 1829 So. 55th Ave., Chicago, III. 


—— 
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Tallow and Grease Markets 


TALLOW—Position of the tallow 
market in the East continued rather 
easy, With additional business in extra 
this week at New York at 3%c f.o.b. 
Offerings were fairly liberal, but de- 
mand was noticeably quieter, with con- 
sumers apparently influenced by the 
lower trend in commodities generally 
and inclined to await developments 
from Washington. 


Export inquiry was again in evidence, 
however, and sales were reported of 
100 tons of tallow slightly better than 
extra on a basis of 3.80c f.a.s. in wood. 
At the same time, there were export 
clearances of 582,485 lbs. from New 
York to Liverpool on Tuesday of this 
week. 


At New York, special was quoted at 
8@3%c; extra, 3%c; edible, 4@4%e 
nominal. 


At Chicago, tallow market was steady 
but quiet, with bids on prime packer 
under the market for slightly forward 
shipment turned down. Producers were 
firm in their ideas. At Chicago, edible 
was quoted at 4c; fancy, 3%c; prime 
packer, 3%c; No. 1, 3%@3%c; No. 2, 
8@3%%ée. 

At the London tallow auction this 
week, 806 casks were offered and 345 
sold at unchanged prices from the pre- 
vious sale. Mutton was quoted at 23s 
@24s 6d; beef, 21s 6d@24s; good 
mixed, 19s@21s 6d. At Liverpool, Ar- 
gentine tallow, October-November ship- 
ment, was unchanged at 20s 9d; Aus- 
tralian good mixed, October-November, 
20s 6d. 


STEARINE—Market was quiet and 
easy. Oleo at New York was quoted 
at5%@5%e. At Chicago, market was 
— dull and easier. Oleo was quoted 
at 4%4c. 


OLEO OIL—Routine interest fea- 
tured the market, and prices held fairly 
steady at New York. Here extra was 
quoted at 5% @6%c; prime, 5% @5'%c; 
lower grades, 5@5%c. At Chicago, 
market showed little activity and was 
a steady. Extra was quoted at 

c. 








See page 44 for later markets. 








LARD OIL—A rather quiet and un- 
interesting market was reported in this 
quarter this week, with the undertone 
barely steady and prices showing little 
change. At New York, prime was 
quoted at 9%c; extra winter, 8c; extra, 
— No. 1, 74%c; No. 1, 7c; No. 
» 64%e. 


NEATSFOOT OIL — Demand was 
moderate and routine, and the market 
was quiet and about steady. At New 

ork, pure was quoted at 13c; extra, 
7%c; extra No. 1, 74%c; cold test, 16%4c. 


GREASES — The feature in the 
grease markets in the East the pasi 
week was the development of an easier 
trend, with prices off %@%c from the 
recent levels. Demand was less active. 
With tallow easier, soapers appeared to 
have assumed an awaiting attitude. 
Producers’ offerings increased some- 


WEEKLY REVIEW 


what, but even on the decline buyers 
and sellers were slightly apart. 

At New York, yellow and house were 
2%c f.o.b. bid and 3c f.o.b. asked; A 
white, 34@3%c; B white, 3% @3%c; 
choice white for export, 3%@4c nomi- 
nal, Later reports indicated that yel- 
low and house grease at New York sold 
at 2%c f.o.b., with further quantities 
available at that level. 

At Chicago, market on greases was 
quiet and steady, with buyers attempt- 
ing to shade prices without much suc- 
cess. At Chicago, brown was quoted 
at 2%c; yellow, 2%@3c; B white, 3%c; 
A white, 3%c; choice white, all hog, 
342 @3 %e. 


By-Products Markets 
Chicago, Oct. 12, 1933. 
Blood. 

Little change in this market. Prod- 
uct quoted $1.90@2.00 nominal. a 
po 
$1.90@2.00 
Digester Feed Tankage Materials. 


Market firm on basis of last sales. 
Unit Ammonia. 


Ground and unground 


Unground, 10 to 12% ammonia 
Unground, 8 to 10% ammonia 
Liquid stick 


Dry Rendered Tankage. 
Offerings light and trading slow. 


Hard pressed and exp. unground per 
Umit PROCOIM occcccccccccccsccccccecs 40@ .45 

Soft pred. pork, ac. grease & quality, 
@20.00 


@18.00 
Packinghouse Feeds. 
Interest continues fair. 


Per Ton. 
Digester tankage meat meal 
Meat and bone scraps 50% 
Steam bone meal, 65%, special feeding 


Fertilizer Materials. 
Interest continues fairly good. Prices 
little changed. 


High grd. ground, 10@12% am. .$1.80@1.85 & 10c 
Bone tankage, ungrd., low gd., 
per ton @15.00 
Hoof meal @ 1.50 
Bone Meals (Fertilizer Grades.) 
Prices steady with last week. 


Steam, ground, 3 @ 50 
Steam, unground, 3 & 50 


Horns, Bones and Hoofs. 


Market steady with last week. 
Horns, according to grade 


Mfg. shin bones 


Cattle hoofs 
Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
quiet. Very little 


Market continues 

trading being done. 
Per ton. 

zp stock 910.00@12.00 
Calf stock 12.00@15.00n 
Sinews, 
Horn pit 1 
Cattle jaws, skulls and knuckles.... 
Hide trimmings (new style) 
Hide trimmings (old style) 
Pig skin scraps and trim, per Ib... 


Animal Hair. 


Stocks are well cleaned up and no 
great volume of offerings are apparent. 


Summer coil and field dried 
Winter coil dried 

Processed, black, winter, per Ib. 
Processed, grey, winter, per Ib 
Cattle switches, each* 


*According to count. 
—_@—_ 


ACTIVATED CARBON IN LARD. 
(Continued from page 24.) 


Thus when we heat a test tube filled 
with cane sugar (CHO), we first 
note a caramel color with ebullition of 
gas, as the hydrogen and oxygen are 
driven off, and finally we see the mass 
in the tube turn black, which means 
that the carbon or char alone remains. 
And when we heat a test tube filled 
with wood (cellulose or C.Hw»O;) we 
again note ebullition of hydrogen and 
oxygen, and the formation of carbon 
or char. This char is familiar under 
the name of charcoal, which has been 
used as a purifying agent since the 
seventeenth century. 

In pioneer days our fathers used 
charcoal for purifying water supplies, 
and many of us have seen it used in 
cisterns and office filters for this pur- 
pose. Of course, we all know that 
liquors have long been aged in charred 
barrels for purification by the removal 
of impurities through the absorption 
properties of charcoal. 

If we were to examine the structure 
of a particle of ordinary charcoal we 
would find a solid, semi-glazed lump 
like a lump of coal, after which it is 
aptly named, so that there is a very 
minimum of external surfaces for ab- 
sorption and very little, if any open- 
— for the exposure of internal sur- 
aces. 


The powdered activated carbon we 


C_ TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


etc. 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


errors of hand control. 


Write for bulletins. 


40 Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES . 
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are now discussing is produced from 
cellulose and is also a char. But this 
process of activation, from which it 
takes its name, opens up that carbon 
particle so that it becomes as porous 
as a sponge, whereby the external sur- 
faces exposed are immensely increased, 
and in addition the inner part of that 
particle is opened up to add an im- 
mense internal surface for absorption. 
It is estimated that one cubic inch of 
this activated carbon possesses the al- 
most unbelievable total of 20,000 sq. 
yds. of external and internal surface for 
absorption. 


Thus we see that for every pound of 
activated carbon which may be added 
to lard we are adding, in concentrated 
form, approximately 2,400,000 square 
yards of highly adsorptive area for the 
purpose of removing color, odor and 
other matter foreign to the hog fat. 


This activated carbon is recommended 
by state health boards for removing 
tastes and odors of all kinds from pub- 
lic water supplies, and.is approved for 
use by the U. S. Bureau of Animal 
Industry and under the pure food and 
drug act. It has also been found ad- 
vantageous in decolorizing and deodor- 
izing inedible and highly colored fats, 
waxes, etc. 


Use of Diatomaceous Earth. 


Diatomaceous earth is a filter aid, 
taken from marine deposits on the west 
coast of America, consisting of almost 
pure silica in very light and porous 
form. Filtration is improved and ac- 
celerated by forcing the lard to pass 
through literally billions of tiny orifices, 
as illustrated, instead of just the few 
orifices presented by an ordinary filter 
cloth. Naturally filtration is greatly 
prolonged by the use of even a small 
amount of this filter aid, because when 
the number of orifices is thus so con- 
siderably increased, it naturally takes 
a great many more impurities to block 
them to the point of slowing down the 
filtration rate. 

Any means that will reduce the taste 
and odor of lard as produced by our 
production methods is worthy of seri- 
ous consideration by every meat packer, 
and the use of activated carbon in place 
of fullers’ earth is advised, even though 
it does not accomplish complete de- 
odorization when applied in the process 
of refining as now generally practiced. 


In another article Mr. Harris will dis- 
cuss the problem of packinghouse water 
supplies and plant sewage, and the re- 
moval of tastes and odors. 
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P. & G. EARNINGS GROW. 


Earnings of Procter & Gamble Co. 
for the quarter ended September 30, 
1933, substantially larger than those of 
the same period of 1932, were reported 
by president R. R. Deupree at the an- 
nual meeting of stockholders held in 
Cincinnati on October 11. These earn- 
ings were about the same as those for 
the June quarter which showed a net 
profit of $3,738,572 after all charges and 
taxes. The company’s soap and cook- 
ing fat business was good, Mr. Deupree 
said, continuing the heavy sales of the 
preceding quarter. 


NRA ADVISOR TO SOAP TRADE. 


C. F. Young, president of the Davies 
Young Soap Co., Dayton, O., has been 
named industrial adviser under the 
NRA for the soap and glycerine manu- 
facturing industry. 
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SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 12, 1933.— 
Future and spot cotton oil markets are 
drifting lower as seed receipts increase 
and price of lard declines. Crude is 
easy at 3c lb. for Valley and 3c lb. for 
Texas and Oklahoma. Stocks are piling 
up. Immediate prompt and October 
tank car sales are scarce, with buyers 
showing little inclination to add to lib- 
eral stocks brought over August 1. 
Bleachable is dull at 4c lb. loose New 
Orleans. Soap stock ‘is tending lower. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Oct. 12, 1933.— 
Crude cottonseed oil, 3c lb.; forty-one 
per cent protein cottonseed meal, 
$15.00; loose cottonseed hulls, $4.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Oct. 12, 1933. — Prime 
cottonseed oil, 2%c lb.; forty-three per 
cent meal, $16.00; hulls, $4.50. 
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MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 11, 1933. 


Cottonseed meal market today made 
new season’s lows for December and be- 
yond in a market that was only mod- 
erately active with little trading in- 
terest in evidence. Trading was at se- 
vere discounts under Tuesday’s prices, 
with such sales as were made seemingly 
of a distress order. The severe break 
in the market of the past two days is 
reported to have again checked con- 
sumptive demand, as is always the case 
on a declining market. Additional de- 
liveries of 200 tons were made today, 
which were taken with no appreciable 
effect on the market. Close was steady 
at unchanged prices to a decline of 
50@65c. 

Cotton seed market was again inac- 
tive, with some selling of March at 
$17.10, which appeared like a full price' 
compared with the balance of the list. 
Price change was irrregular at an ad- 
vance of 25c to a decline of 75c. 

——fe— —- 


TAX APPLIES TO GRABBOTS. 

Some uncertainty prevailed as to 
whether or not the processing tax on 
cotton of 4.2c per pound was applicable 
to grabbots, and inquiry was made of 
the Treasury Department on this point 
by the National Cottonseed Products 
Association. The department held that 
the tax was applicable to grabbots and 
articles on hand August 1 processed in 
part or entirely from this product were 
subject to the tax. 
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MARGARINE STAMP SALES. 


Sales of stamps for margarine dur- 
ing August, 1933, were in excess of 
those for the same month of 1932, ac- 
cording to the following statement of 
the Bureau of Internal Revenue: 


Aug., Aug., 
1933. 1988. 
Ibs. Ibs. 
Oleomargarine, colored 33,166 32,050 
Oleomargarine, uncolored... .19,193,780 13,987,760 
19,226,946 14,019,810 
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COTTON OIL TRADING. 


COTTONSEED OIL — Spot demand 
was quiet at New York but there was 
no pressure of spot supplies here, spot 
oil moving with the futures. The crude 
markets were quiet and easy; South- 
east, 34%4c nominal; Valley, 3%c nomi- 
nal; Texas, 3c nominal. 


Market transactions at New York: 
Friday, October 6, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


515 
Sales, including switches, 17 con- 
tracts. Southeast crude, 3%4@3%c. 


Saturday, October 7, 1933. 
Bid 
475 


470 
477 


See eS S & 


515 
including switches, 36 con- 
Southeast crude, 3% @3%c. 


Monday, October 9, 1933. 


440 
440 


Sales, 
tracts. 


Bid 
455 
465 


See HP ho © & 


Sales, 
tracts. 


including switches, 37 con- 
Southeast crude, 3% @3%c. 


Tuesday, October 10, 1933. 


4 
2 465 465 462 
2 475 475 471 


Sere oe & & 


500 
8 510 505 505 a 6510 
Sales, including switches, 12 con- 
tracts. Southeast crude, 3%4c nom. 


Wednesday, October 11, 1933. 


492 
Sales, including switches, 46 con- 
tracts. Southeast crude, 3%4c nom. 
Thursday, October 12, 1933. 
HOLIDAY—No Market. 








See page 44 for later markets. 








HULL OIL MARKETS. 


Hull, England, Oct. 11, 1933.—(By 
Cable.)—Refined cottonseed oil, 18s 6d; 
Egyptian crude cottonseed oil, 16s. 
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Vegetable Oil Markets 


Trade Moderate—Market Easy—Cash 
Trade Quiet — Crude Easier — Lard 
Irreguiar—Cotton Report Bearish. 

A declining tendency featured the 
market for cottonseed oil futures the 
past week in a moderate turnover. The 
easier undertone was traceable to un- 
steady allied markets and a larger cot- 
ton crop than had been anticipated gen- 
erally. Scattered commission house 
and professional liquidation was in evi- 
dence, together with modest hedge sell- 
ing of the late months. Support was 
limited to profit taking and some ab- 
sorption by professionals who leaned to 
the constructive side on the setbacks. 


There was moderate liquidation in the 
nearbys, part of which was replaced 
by purchases of the futures. Refiners’ 
brokers bought the nearbys and sold the 
later months, transferring hedges. De- 
liveries were made of 18 lots on October 
contracts, the first of the month, but 
the tenders appeared to have had little 
or no influence one way or the other. 


Conditions on the whole were against 
values. Cash oil demand was again 
very modest, the outlook was for a new 
crop crush being sufficient for seasonal 
requirements, leaving the large carry- 
over hanging over the market through- 
out the season. These facts, together 
with uncertainty of Administration cur- 
rency developments, were sufficient to 
keep down speculative buying. 


Crop Estimate Raised. 


The cotton crop was officially esti- 
mated at 12,885,000 bales, against 13,- 
002,000 bales last year. Ginnings to 
October 1 were 5,851,416 bales, against 
4,835,000 bales the same time last year. 
The weather during the week was most- 
ly satisfactory and aided in offsetting 
Governmental efforts towards reducing 
next year’s cotton acreage. 

The cotton plan to advance farmers 
10c per pound on remaining cotton was 
somewhat confusing as yet, as indi- 
cated by the fact that daily sales of 
spot cotton in the South were of rather 


WEEKLY REVIEW 


liberal proportions, which some took as 
indicating that certain growers were 
unwilling to sign contracts for acreage 
reduction on the new crop. 


As a result of the cotton crop de- 
velopments, there was little in the sup- 
ply and demand outlook for oil, of a 
constructive nature. Consequently, the 
trade continued to look towards Wash- 
ington for aid in lifting commodity 
prices. At the same time, developments 
regarding the British debt and the dis- 
armament conferences were being fol- 
lowed very closely, as to their probable 
influence on the world’s currency prob- 
lems. 


Crude Markets Quiet. 


Reports overspread the market here 
that a committee has recently gone to 
Washington in an effort to induce the 
Government to purchase 500,000 bbls. 
of cottonseed oil and distribute its prod- 
ucts to the needy, the agitation result- 
ing from the recently announced inten- 
tion of the Administration to spend mil- 
lions of dollars this winter for food- 
stuffs and clothing to prevent hunger 
among the unemployed. 


Crude markets generally were quiet 
and easy. Southeast was quoted at 34c 
nominal; Valley, 34%c nominal; Texas, 
3c nominal. 


Weekly weather report said that the 
week throughout the belt was fair and 
sunny with temperatures rather low, 
but there were no harmful frosts. Late 
cotton continues to open rapidly and 
picking and ginning made excellent 
progress. The week was ideal for the 
latter operations. In some late north 
central districts many green bolls on 
low lands, are filling out and develop- 
ing satisfactorily. 

Lard market in the west was irregu- 
lar, influenced somewhat by the weak- 
ness in grains and irregularity in hogs, 
top hogs Chicago bulging to new highs 
for the year at $5.55; only to react un- 
der an increasing hog run to around 
5.10c. 

Later reports had it that fairly heavy 
sales of crude oil were accomplished 
in the southeast at 3%c or %c under 
previous sale, while the valley was 
easier at 3c nominal and Texas at 2%c 
nominal. 


HAMMONDS 


Many of the leading packers and 
wholesalers of the middle west, east, 


and south are selling Mistletoe. 
us refer you to some of them. 


G.H.Hammond Company “Sine.” 


Let 


COCOANUT OIL — With demand 
rather generally quiet again the past 
week, and heaviness in competing and 
other commodity quarters, the market 
developed an easier trend and was nom- 
inally %c lower for the week. At New 
York, tanks were quoted at 3c nomi- 
nal, while at the Pacific Coast tanks 
were quoted at 2%c. 


CORN OIL—While the market was 
reported quiet and unchanged at 4%c 
nominal, unconfirmed reports circulated 
of business having passed at 4c, Chi- 
cago. 

SOYA BEAN OIL—Market was dull 
and featureless and about steady, al- 
——— nominally quoted 6@6%c f.o.b. 
mills. 


PALM OIL—Consumer demand was 
limited, but with foreign exchange rates 
easier there was no pressure from first 
hands, and the market ruled quiet but 
rather steady. At New York, spot 
Nigre was nominal; shipment ‘Nigre 
38%c; 12% per cent acid, 3.30@3. Sbe; 
20 per cent softs, 3%c; Sumatra oil, 
3% @3.40e. 


— KERNEL OIL—Purely nomi- 
nal. 


OLIVE OIL FOOTS—Interest was of 
a routine character, and the market was 
generally quiet but there was no pres- 
sure of supplies and prices ruled very 
steady. At New York spot quoted 6% 
@6%c and shipment 6%c. 


 eeereeesaeel OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—The market was dull 
and nominally quoted at 3%@4%c. 


fe 


VEGETABLE LARD EXPORTS. 


During the past five years exports 
of vegetable lard compounds dropped 
from a total of 5,681,000 lbs. in 1928 
to 2,404,000 lbs. in 1932. Exports to 
Cuba and Mexico, the largest buyers 
in the earlier years, dropped from a 
total of 2,924,000 Ibs. in 1928 to 199,- 
000,000 in 1932. In 1930 and 1931 the 
United Kingdom made material in- 
creases in its imports of this product 
= these showed sharp declines in 
1932. 


=~ MARGARINE 
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| Week's Closing Markets 








FRIDAY’S CLOSINGS 


Provisions. 


Hog products were weaker the latter 
part of the week due to distinct weak- 
ness in grains and scattered liquidation. 
Cash interests were best buyers. Hogs 
were steadier, top at Chicago being 
$5.25. 

Cottonseed Oil. 


Cotton oil was weak on liquidation, 
weakness in outside markets, poor sup- 
port, hedge selling and easier crude. 

eptember consumption was 236,000 
barrels. ear ago it was 258,000 
barrels. Visible supply at end of Sep- 
tember was 2,240,000 barrels; a year 
ago it was 1,963,000 barrels. 


Closing quotations on _ bleachable 


— summer at New York, October 


Spot, $3.95b; Oct., 3.95b; Nov., $4.05 
@4.20; Dec., $4.21@4.29; Jan., $4.29@ 
4.35; Feb., '$4. 30@4.45; Mar., $4.54@ 
4.61; Apr. $4.60@4.70; May, $4.70. 


Tallow. 
Tallow, extra, 3%c f.o.b. 


Stearine. 

Stearine, 54% @5%c 

Friday’s Lard Markets. 

New York, Oct. 18, 1933.—Lard 
prime western, $5.65@5.75; middle 
western, $5.45@5.55; city, 54%@5%c; 
refined Continent, 64%@6%c; South 
American, 6% @6'%c; Brazil kegs, 6% 
@6%c; compound, car lots, 6%c. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Oct. 13, 1933.—General 
provision market dull with prices 
steady to weak. Trading in pure re- 
fined lard slow, little demand for hams 
and none for picnics. 


Friday’s prices were as follows: 
Hams, American cut, 64s; hams, long 
cut, 78s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 65s; Wiltshires, 
unquoted; Cumberlands, exhausted; 
Canadian Wiltshires, 70s; Canadian 
Cumberlands, 65s; spot lard, 34s 6d; 
Oct., 31s 3d; Nov., 32s; Jan., 33s. 

tit tik 


BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
Sept., 1933, reported by Liverpool Pro- 
vision Trade Association: 

Sept, 
1933. 


eccccecs 16,138 
PSPTIETITIITITT TTT TTT TTT TTT 41,770 
1,896 


Bacon (including shoulders) cwts. 
Hams, cwts. 


The approximate weekly consumption 
ex Liverpool stocks is given below: 
Bacon, Hams, Lard, 
cwts. cwts. tons. 

8,423 447 
9,126 352 
5,671 318 


September, 1933 
August, 1933 
September, 1932 


LOSSES FROM BRUISES. 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Oct. 13, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
93,302 quarters; to the Continent, 8,519. 
Exports the previous week were: To 
— 38,506 quarters, to Continent, 

720. 
ee 
CANADA INSPECTED SLAUGHTER. 

Inspected slaughter of livestock in 
Canada during August, 1933, with com- 
parisons are reported as follows: 

Aug., Aug., 8 mos., 

1933. 1932. 1933. 
ee 396,045 
2 319,851 

1,841,607 
414,451 


October 14, 1933. 


N. Y. HIDE FUTURE PRICES. 


Saturday, Oct. 7, 1933—Close: Dec. 
9.35@9.45; Mar. 9.70@9.80; June 9.95b; 
Sept. 10.20n; sales 17 lots. Closing 15 
@25 points lower. 


Monday, Oct. 9, 1933—Close: Dec, 
9.45 sale; Mar. 9.85 sale; June 10.10@ 
10.15; Sept. 10.35n; sales 13 lots. Clos- 
ing 10@15 points higher. 


Tuesday, Oct. 10, 1933—Close: Dec. 
8.80@8.90; Mar. 9.20@9.25; June 9.45 
sale; Sept. 9.70@9.90; sales 61 lots, 
Closing 65 points lower. 


Wednesday, Oct. 11, 1933—Close: 
Dec. 8.85@8.95; Mar. 9.25@9.35; June 
9.50@9.60; Sept. 9.75@10.00; sales 38 
lots. Closing 5 points higher. 


Thursday, Oct. 12, 1933—Holiday. 


Friday, October 13, 1983—Close: Dec. 
8.55@8.65; Mar. 9.00; June 9.20@9.25; 
Sept. 9.45n; sales 10 lots. Closing 25 
@35 points lower. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 

Fresh Beef: 
STEERS (1) (300-500 LBS.) : 
$10 0.00@ 


Common 5:50 
STEERS (500-600 LBS.) : 

Choice 

Good 

Medium 

Common 


STEERS (600-700 LBS.) : 


Good 
Medium 
STEERS (700 LBS. UP): 
Choice 
Good 


Common 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
Yow 


Common 
CALF (2) (3): 


od 
Medium 
Common 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 


Fresh Pork Cuts: 
LOINS: 


8-10 Ibs. av. 
10-12 lbs. av. 
12-15 Ibs. av. 
16-22 Ibs. av. 


SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
6-8 lbs. av. 
BUTTS, BOSTON STYLE: 
4-8 lbs. av. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


CHICAGO. 


9.00@10.00 


Eastern markets on Oct. 11, 1933: 
BOSTON. NEW YORK. PHILA, 


11.00 $10.50@11.00 
@10.00 9.00@10.50 
8.50 6.50@ 8.50 
6.50 5.50@ 6.50 


10. 50@11.00 
one 50 
8.50 


eos 


©8989 


asco 


Sue 
sss 88 sS8s 883s 


neo 
sss 

ee 
oor 


= 
2S 


11.00 


dud 


PAS 
S23 33 
@85 69 
Va 


8.50@10.00 


12.00@13.00 
11.50@12.50 
10.00@11.50 

8.50@10.00 


11.00 
10.00: 


12.00 12. 
11.00 12. 


iy 00 


7.00@ 8.00 


6.50@ 7.00 


6.00@ 6.50 
6.50@ 7.50 


(1) Includes heifer 450 lbs. down at Chica 
Chicago. (3) Includes sides at Boston and Phila 


(2) Includes ‘‘skins on’ at New York and 


ndelphia. 


11.00@12.00 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—Another very ac- 
tive week passed in the packer hide 
market, with an apparent intention on 
the part of packers to clean up their 
holdings. Total movement, so far, is 
estimated at 235,000 hides, with prices 


established at a half-cent decline from 
last week. 


At the opening of the week, all pack- 
ers sold a total of about 65,000 hides at 
steady prices, mostly Aug.-Sept. take- 
off. These sales included 10,600 native 
steers at 10%4c, 2,000 extreme light na- 
tive steers at 944c, 9,000 butt branded 
steers at 1044c, 3,000 Colorados at 10c, 
8,500 heavy Texas steers at 1044c, 3,300 
light Texas steers at 94%c, 11,000 heavy 
native cows at 9c, 10,800 light native 
cows at 9%c, and 5,000 branded cows at 
9c. There appeared to be a fair de- 
mand for Aug.-Sept. hides, with buyers 
not showing any great interest in Oct. 
take-off. 

On the following day one packer 
moved 35,000 light native cows at 9c, 
and 15,000 branded cows at 8%c, or a 
half-cent decline. Other packers fol- 
lowed next day with a total of about 
100,000 cows same basis, and a few ex- 
treme light native steers at 9c. 


Late this week there was scattered 
trading on branded steers at a similar 
half-cent decline, a total of 18,000 
moved so far; butt branded and heavy 
Texas steers sold at 10c, Colorados at 
9c, and light Texas steers at 9c. Na- 
tive steers are available at 10c in a 
moderate way. One packer also sold 
1,200 branded bulls, dating April to 
Oct., at 5c. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted nom- 
inally around 842@9c for native steers 
and cows and 8@8%c for branded, in- 
side prices closer to trading basis, and 
market dull. Outside small packer pro- 
ductions generally quoted around half- 
cent lower. 

Pacific Coast market fairly well 
cleaned up on Sept. hides last week at 
Tee, flat, for steers and cows, f.o.b. 
shipping points; market nominally half- 
cent lower. 

FOREIGN WET SALTED HIDES— 
A pack of 4,000 Smithfield steers sold 
early mid-week at $22.62%2 gold, equal 
to 9t&c, cif. New York, as against 
$23.50 or 10%4c paid last week; 8,000 
more Argentine steers sold around same 
basis. Later Argentine steers sold at 
$22.25, equal to about 9%c. 

COUNTRY HIDES—Trading contin- 
ues very light in country hides. Buy- 
ers’ ideas of value have been reduced, 
in line with the lower packer hide 
prices, but offerings of countries are 
light at this season, and prices for the 
Most part are quoted only nominally 
on the basis of trimmed hides. All- 
weights quoted around 7%4c, selected, 
delivered. Heavy steers and cows about 
%c. Buff weights around 7%4c; ex- 
tremes quoted generally around 8%c; 
bulls around 4%c, flat; all-weight 
branded about 5%c, flat, less Chicago 
freight. 

CALFSKINS—Packer calfskins fol- 
lowed the trend of the packer hide mar- 
ket, with lower prices established. One 


packer sold about 15,000 Aug. light calf 
under 9%-lb. at close of last week at 
16c. One packer sold 6,000 Sept. heavy 
calf 914/15-lb. early this week, pre- 
ferred northern points 19¢c and River 
points 17c; another packer moved about 
20,000 Sept. heavies same basis. This 
was followed by the movement of about 
60,000 Sept. and Aug.-Sept. light calf, 
under 9%4-lb., at 14%4c, several packers 
involved. 

Chicago city calfskins active and low- 
er; two cars 8/10-lb. sold early mid- 
week at 12%c, and two cars 10/15-lb. 
at 16c; later, two more cars 8/10-lb. 
sold at 12%c and one car 10/15-lb. at 
15%c, establishing both weights 14%c 
under last week. Outside cities, 8/15- 
lb., quotable around 18%@14c; mixed 
city and country calf 12@12%c; 
straight countries around 9c. 

KIPSKINS — Packer kipskins were 
fairly well cleaned up earlier to end of 
Sept., except for one packer’s holdings, 
at 15c for northern natives, 14c for 
northern over-weights, and 114%2@12c 
for branded; southerns at usual cent 
differential. One packer reported a car 
Sept. native kips early at 15%c for 
northerns. Market easier at present 
and quoted nominally around 14c for 
northern natives. 

Chicago city kipskins quoted nom- 
inally around 18c, some quoting 12%@ 
18c; outside cities about 12@12%c; 
mixed cities and countries about 11c; 
straight countries about 9c. 


Packer regular slunks quoted 70@ 
72%c last paid; hairless 40@50c, nom. 

HORSEHIDES — Market easier on 
horsehides, with choice city renderers 
quoted around $3.25@3.50, and_ mixed 
city and country lots $2.75@3.00. 

SHEEPSKINS —Dry pelts quoted 
around 15c for full wools, 1% in. and 
up, 10c for short wools %@1% in., 
and pieces or torn skins 7c. No trad- 
ing reported this week on shearlings; 
last sales, previous week, by one packer 
at 80c for No. 1’s, 65c for No. 2’s, and 
50c for clips, while another packer sold 
the two lower grades at 5c less. Pro- 
duction light and running mostly to the 
lower grades. Pickled skins were fair- 
ly well cleaned up previous week to end 
of Sept., mostly at $5.87% per doz. 
straight run of packer lamb at Chicago, 


while graded skins moved at New York B 
Packer 


to net around $6.00 per doz. 
wool lambs last sold at $2.00 per cwt. 
live lamb at Chicago, and $2.15 per 
cwt. at New York. Outside small pack- 
er lambs quoted $1.00@1.15 each. 


New York. 


PACKER HIDES—No further trad- 
ing reported at New York, the market 
having been fairly well cleaned up pre- 
vious week at 10%c for native and butt 
branded steers and 10c for Colorados, 
July forward; some Junes moved at %c 
less. Market quotable a half-cent low- 
er at present. 

CALFSKINS—Last reported trading 
in calfskins was on 5-7’s at $1.27%@ 
1.40, 7-9’s at $1.75@1.85, and 9-12’s at 
$2.45@2.55, inside prices for collectors’ 
calf and top price for packers. No trad- 
ing reported since but market slow and 
nominally lower, following the decline 
in Chicago calfskins. 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended October 7, 1933, were 
4,662,000 lbs.; previous week, 3,792,000 
Ibs.; same week last year, 5,360,000 lbs.; 
from ey 1 to October 7 this year, 
176,164,000 lbs.; same period a year 
ago, 148,011,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 7, 1933, were 
5,703,000 lbs.; previous week, 3,860,000 
Ibs.; same week last year, 5,862,000 lbs.; 
from ape yy Oe to October 7 this year, 


204,192,000 lIbs.; same period a year 
ago, 184,658,000 Ibs. 
oo od 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Oct. 7, 1933: 














Week ending: New York. Boston. Phila. 
Oct. %, 10BB ..ccee 14,563 1608 - cevcee 
Sept. 30, 1933 ...... 59,465 <a 
Sept. 23, 1933 ...... 152,312 eee 
Sept. 16, 1933 ...... 33,041 2,200 258 

1,166,745 75,059 71,952 
Oct 8, 19382 ...... 15,040 «ss cccnce 11,000 
Oct 1, WER .cccce 84,843 =. see 400 
422,661 45,584 184,872 
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CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended Oct. 18, 1933, with com- 
parisons, are reported.as follows: 


PACKER HIDES. 


Week ended Prev. 
Oct. 13. week. 


r. nat, 

strs. :....10 10%n 104% @1lin 9n 
Hvy. nat. strs. 10 oe 7 8% 
Hvy. Tex. strs. @10 10 8ax 
=~ butt brnd’d 


Cor. week, 
1932. 


SENG, cccces 10 gis* Sax 
Hvy. Col. strs. 9% 10 Tax 
Ex-light Tex. 

. ee 84 9 Tax 
Brnd’d cows. 8% 9 7 ing 
Hvy. nat. cows @ 84ax 9 ® 7%ax 
Lt. nat. cows @9 9% ® Sax 
Nat. bulls .. 7 @ 5%ax 
Brnd’d bulls. 5 644n @ 5n 
Calfskins ...144%@19 16 20n 9%@11% 
Kips, nat.... 14n 15 @10 
Kips, ov-wt.. 13n 14 ) On 
Kips, brnd’d. lin 1 8n 


1 
Slunks, reg. .70 15 70 bt 
Slunks, hris..40 50 40 50 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. all-wts. 84%@ 9n 9 9%n 5 5% 
Branded .... 8 84%4n 8%@ On 4%@ 5 
6n 7 
1 





Brnd’d_ bulls. 5 6%4n 
Calfskins ...124%@15% 14 7n 8% 
Ki 12% @13n 14n 






ps 
Slunks, reg..60 70n 8665 Gian 40n 
Slunks, hris..30 @40n 30 40n 25n 
COUNTRY HIDES. 
Hyvy. steers.. 6% 7 3%@ 4 
Hvy. cows .. 6% 7 3%@ 4 
a 7% 8 8% 4 @ 4% 
HExtremes ... 8% 9 9% 5 5% 
S waciube 4% 5 5% 3n 
Calfskins 9 9% 12 6 6%4n 
eres 9 10%@11 6 640 
Light calf .. 50n 50n @25n 
Deacons .... 50n 50n @25n 
Slunks, reg.. 20n 20n @10n 
Slunks, hris. @10n 10n @ 5n 
Horsehides ..2.75@3.50 3.00@3.75 2.00@2.75 
SHEEPSKINS. 

Pie. IAMS 2 ccccscce § «eeeseecs § «= Sas osase 
Sml._pkr. 

lambs ....1.00@1.15 1.00@1.10 45 55 
Pkr. shearlgs. p 80 
Dry pelts ... 


55 
15 14%@15%4% 7 ™, 
a 


CANADIAN BRANDED BEEF. 


Continued increases are reported in 
the sale of branded beef in Canada, 
August sales totaling 2,666,249 Ibs. 
compared with 1,420,278 Ibs. in the 
same month a year ago. For the first 
eight months of 1933 sales of the 
branded product totaled 20,975,165 Ibs. 
compared with 14,284,303 lbs. in the 
1932 period. August sales included 
902,528 lbs. of the first or red brand and 
1,763,721 Ibs. of the second or blue 
brand. 
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THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Oct. 12, 1933. 

CATTLE—Receipts again ran in ex- 
cess of demand, and all grades of 
weighty steers, in addition to better 
grade yearlings scaling 1,000 to 1,100 
Ibs., lost 15@25c on very dull, hit-and- 
miss trade. All grades yearlings and 
light steers scaling 950 lbs. downward, 
along with light heifers and mixed year- 
lings grading strictly good and choice, 
strong to 25c higher. All other heifers 
advanced early in week but lost upturn, 
closing steady; all cows very uneven, 
mostly steady; bulls, steady to strong; 
vealers, about in line with week earlier. 
Absence of kosher killing weakening 
late market on better grade; calves 
selling at $6.50@7.00; extreme top for 
week, $6.75; best long yearlings, $6.65; 
mixed steers and heifers, to $6.60; sev- 
eral loads heifers, $6.50, heifers topping 
the market at week-end. Western 
grass run approximately 6,000 head, 
largely stockers and feeders. 


HOGS—Compared with last Friday: 
Market irregular; weights below 250 
lbs., unevenly 10@35c lower, pigs and 
light lights off most; heavies and pack- 
ing sows, 10@20c higher. Spread in 
price range was narrowest of season; 
week’s top, $5.55, which has not been 
beaten in nearly two years; closing top, 
$5.15, as against $5.40 last Friday; bulk 
200 to 290 Ibs., $5.00@5.15, weights up 
to 276 lbs. topping at $5.15 for first 
time this season; 300 to 400 lIbs., $4.00 
@5.00; 140 to 190 lbs., $4.75@5.05; 
pigs, $3.75@4.75; packing sows, $3.50 
AN smooth lightweights, up to 


SHEEP—Compared with close last 
week: Generally steady to strong; 
light receipts of slaughter material a 
factor in early upturn, but dressed 
prices refused to follow, hence, fat lamb 
gains of around 25@50c largely lost. 
Sheep are practically back to week-end 
levels. Week’s lamb top, $7.75 on na- 
tives and westerns; late top, $7.35; bulk 
natives, $7.00@7.10. Most westerns at 
close, $6.75@7.00; quality not particu- 
larly attractive; native throwouts, $4.50 
@5.00; week’s slaughter ewes, largely 
$1.50@2.75. 

ee ed 


Are you satisfied with the singeing 
and shaving of your hogs? Read chap- 
ter 2, “PorK PACKING,” The National 
Provisioner’s latest revision of “The 
Packer’s Encyclopedia.” 
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ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Oct. 12, 1933. 


CATTLE—Native steers closed most- 
ly steady, spots 25c higher than last 
week’s p AP. mixed yearlings and heif- 
ers, 25@40c higher; cow stuff, bulls 
and vealers, unchanged. Top yearling 
steers scored $6.35, with best matured 
steers $6.30. Bulk of steers sold at 
$4.75@6.20. Good and choice mixed 
yearlings and heifers bulked at $5.50@ 
6.00; top heifers, $6.25; best mixed 
yearlings, $6.35. Medium fleshed mixed 
yearlings and heifers bulked at $4.75@ 
5.25. Top beef cows attained $3.50, 
with bulk going at $2.00@2.50; low 
cutters, largely $1.00@1.25. Top sau- 
sage bulls closed the four-day period 
at $2.60; top vealers, $7.00. 


HOGS—After advancing to a top of 
$5.50 on Monday, hog prices dropped 
sharply and finished 25@35c lower than 
last Friday. Extreme top Thursday 
was $5.10, with bulk of hogs, $4.75@ 
5.00; packing sows, $3.40@3.90. 

SHEEP—Fat lambs and yearlings ad- 
vanced 25c compared with last Friday, 
other classes holding steady. Lambs 
topped at $7.25, with late bulk $6.50 
@7.00; throwouts, $3.50@4.00; slaugh- 
ter ewes, $2.00@2.75. 


——o—_- 
KANSAS CITY 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Oct. 12, 1933. 


CATTLE—Beef steers and yearlings 
opened the week at strong to 25c higher 
levels under a rather broad demand, 
but on later days considerable weakness 
developed and final values are steady 
to 15¢ lower than last Friday. Prime 
966-lb. yearling steers reached $6.75 
for the extreme top, while numerous 
loads of choice quality light steers and 
yearlings ranged from $5.85@6.40. 
Most of the fed arrivals were taken at 
$5.00@5.75, while straight grass fat 
kinds went at $2.50@3.75. Fed grass- 
ers brought $4.00@5.00. Fed heifers 
and mixed yearlings ruled steady to 
strong, with choice yearling heifers 
selling up to $6.15. All grades of cows 
are strong to 15c higher, with spots 
up more on fat kinds. Bulls closed 
steady to strong, and vealers are steady 
+ 50c higher, with the practical top at 

6.00. 


HOGS—A weaker undertone pre- 
vailed on hogs most of the time, and 
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October 14, 1933. 


although receipts were moderate all 
classes are 10@20c lower than late last 
week, Shipping demand has been lim- 
ited, and big packers have been more 
bearish. Choice lightweights reached 
$5.05 at the opening, but at the finish 
a similar kind had to sell at $4.85, 
Late sales of 170- to 250-lb. weights 
ranged from $4.70@4.85, while 260- to 
300-lb. butchers went at $4.35@4.65. 
Packing sows declined 10@15c, with 
$3.00@3.75 covering the late spread in 
prices. 

SHEEP—Fat lamb trade was ex- 
tremely uneven. Range lambs closed 
about steady after a sharp advance 
early in the week, but natives retained 
a 50@75c upturn as compared with last 
— On Wednesday, choice range 
scored $7.50, the highest since Septem- 
ber 13, but at the close the best had to 
sell at $7.15. Shippers paid up to $7.00 
for desirable natives, while most of 
this class sold from $6.50@6.75 late. 
Sheep held about steady, with fat ewes 
selling from $2.00@2.50. 
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OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Omaha, Neb., Oct. 12, 1933. 

CATTLE—Although supplies of fed 
steers and yearlings were liberal, de- 
mand was sufficiently broad to hold 
prices on a generally steady basis. 
Medium to good light yearlings closed 
the week strong to 25c higher; fed 
heifers, fully steady; grass cows, steady 
to 15c lower, mostly about steady. Bulls 
lost 10@15c, and vealers are weak to 
50c lower. Strictly choice weighty 
steers scaling 1,340 ibs. established the 
week’s top of $6.50. 

HOGS—Compared with last Satur- 
day, hog prices are steady to 15c lower. 
Thursday’s top, $4.80; bulk 180 to 240 
Ibs., $4.60@4.75; 240 to 350 lbs., $3.90@ 
4.50; sows, $3.25@3.60, few light sows 
to $3.75; stags, $2.50@2.75. 

SHEEP—Compared with last Friday, 
lamb prices are 15@25c higher; year- 
lings and matured sheep, strong. Thurs- 
day’s bulks follow: Fed wooled lambs, 
$6.75@6.85; range lambs, $6.25@6.65; 
sorted native lambs, $6.75; fed clipped 
lambs, $5.75@5.90; yearlings, $4.50@ 
5.00; ewes, $1.75@2.75. 
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ST. PAUL 


(By U. S. Eureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Oct. 11, 1933. 


CATTLE—Good and choice slaughter 
steers and yearlings cleared at $5.00@ 
6.00; common grassers, $2.50@3.50; 
good to choice heifers, $4.50@5.75; 
common and medium, $2.00@4.00; cut- 
ters and low gtade cows, $1.00@2.00; 
better lots, mainly up to $2.50; common 
and medium bulls, $1.50@2.25; good 
and choice vealers, $5.00@6.00, a few 
up to $6.50. 

HOGS—Recent declines in the hog 
market placed better 160 to 240 Ibs. at 
$4.60@4.65; desirable 250- to 300-Ib. 
butchers, $4.00@4.50; 300 to 350 lbs., 
$3.75@4.00; light lights, $4.25@4.50; 
pigs, mainly $4.00; bulk packing sows, 
$3.25@3.65. 

SHEEP — Better native ewe and 
wether lambs sold Wednesday mainly 
at $6.75; buck lambs, $5.75; common 
throwouts, largely $4.00, some $4.25; 
slaughter ewes, $1.50@2.25. 
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October 14, 1933. 
SIOUX CITY 


(Reported by U. 8S. Bureau of Agricultural 
onomics. ) 


Sioux City, Ia., Oct. 12, 1933. 

CATTLE—Irregular price trends fea- 
tured this week. Demand centered on 
yearlings, and call for heavy and 
medium weight beeves appeared indif- 
ferent. Yearlings under 1,000 lbs. ruled 
strong to 25c higher, while matured 
steers finished largely 15@25c lower. 
Choice yearlings made $6.15@6.25, and 
medium weight beeves ranged up to 
$6.00. Most grain feds turned at $5.00 
@5.75. Light heifers were strong to 
25c higher, while other she stock ap- 
peared weak. Best yearling heifers 
commanded $6.25, and grassers reached 
$4.25. Beef cows bulked late at $2.00 
@2.50, and most low cutters and cutters 
earned $1.35@1.75. Bulls finished weak 
to 25c lower, and few medium grades 
sold up to $2.40. Vealers showed firm- 
ness, with a $6.00 top. 


HOGS — Moderate receipts proved 
burdensome, and hog prices sagged to 
lower levels. Under a narrow local 
slaughter demand, late clearances fea- 
tured most sessions. While a substan- 
tial let-up in run developed Thursday, 
a 10@15c net decline was enforced, 
compared with last Friday. Thursday’s 
top held at $4.70, while bulk 150- to 
250-lb. weights ranged $4.40@4.60. 
Most 250- to 340-lb. butchers were re- 
leased at $4.00@4.40, with big weights 
down to $3.70. Medium and light pack- 
ing sows moved at $3.50@3.75, with 
heavy sows noted at $3.00@3.50. 


SHEEP — The comparatively small 
percentage of slaughter lambs in a near 
record local week’s run, was absorbed 
at steady to 25c higher prices. The 
week’s bulk of slaughter lambs moved 
at $6.50@7.00; week’s top, $7.00; fed 
clipped lambs scaling 88 to 97 lbs., 
mainly $5.75@6.00; aged sheep ruled 
steady. Slaughter ewes in load lots 
commanded $2.25@2.75, and yearlings 
made $4.25@4.85, to $5.00. 


——e—--— 
ST. JOSEPH ., 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Oct. 12, 1933. 

CATTLE—The only dependable out- 
let all week was for light yearlings un- 
der 900 Ibs. These are fully 25c high- 
er; long yearlings and light steers, 
steady; medium weight and heavy 
steers, 25@40c lower; grass steers, 15@ 
25e off; grass heifers, 25@40c lower; 
cows, mostly 25c lower; bulls, 10@15c 
lower; vealers, steady. Practical top 
steers and yearlings, $6.00; choice 
1,260-Ib. steers, $5.60; bulk fed steers 
and yearlings, $5.00@6.00; grass steers, 
$2.85@3.65; fed heifers, $5.00@5.50; 


grass heifers, $3.00@3.75; beef cows, 
$1.75@2.25; cutter grades, $1.00@1.65; 
bulls, $1.65@2.25; top vealers, $6.00. 


HOGS—Hog prices, which last week 
averaged the highest 


in 99 weeks, 
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Hogs = Sheep = Calves — Cattle 


National Stock Yards, I1l—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
Phone Colfax 6900 or L. D. 299 
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slipped back somewhat under pressure 
of moderately increased supplies and a 
sagging fresh pork trade. Top today 
was $4.85, with bulk of good and choice 
hogs, 240 Ibs. down, $4.80@4.85; 250 to 
300 Ibs., $4.40@4.75; several loads of 
310 to 320 pounders, $4.35; sows, mostly 
$3.15@3.65; best light sows, $3.75. 
Prices are about 10c lower on all classes 
than Friday of last week. 


SHEEP—Receipts were moderately 
heavy, but prices of slaughter lambs 
showed about a 50c advance at mid- 
week, with most range lambs selling at 
$7.15@7.25; strictly sorted offerings, 
$7.35@7.40. Market declined 25c today, 
and closed about 25c higher for the 
period. Native lambs predominated to- 
day, bulk bringing $6.50@6.75; no de- 
sirable range lambs offered. Best fat 
yearlings for the week brought $5.00@ 
5.25; two-year-olds, $4.00@4.25; old 
wethers, $3.00; fat ewes, $2.50 down. 


fe 


CORN BELT DIRECT TRADING. 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Oct. 12, 1933. 

Hog trading at 22 concentration 
points and 7 packing plants was only 
mildly active much of the week, prices 
receding each successive day up to 
Thursday. Total receipts are around 
10,000 greater than the very light run 
of last week, but slightly lighter than 
a year ago. Current prices are 10@20c 
lower than last week’s close on most 
light and medium weight butchers, but 
some heavy weights show a slight ad- 
vance. Packing sows around 5c lower. 
Good to choice 180 to 240 lbs., $4.45@ 
4.80, mostly $4.60@4.75; 250 to 290 lbs., 
mostly $4.25@4.65; very few short haul 
big weights below $3.75; light and 
medium weight packing sows, $3.10@ 
3.70; heavies, $2.90 down. 


Receipts of hogs unloaded daily at 


these 22 concentration points and 7 
packing plants for the week ended Oct. 
12, were as follows: 

This Last 

week. week. 
ER Ewe ica ete 26,900 27,100 
eo cut achaciaetes 17,800 17,900 
RE ge rr re 22,400 
pS RE 15,900 5,700 
MEE SMES. cca cua nacicoss 20,400 12,900 
Te... “Cot: 1B... 3s5cea esas 12;700 30,000 


SEPT. BUFFALO LIVESTOCK. 

Receipts and disposition of livestock, 
Buffalo, N. Y., for September, 1933, are 
furnished by the Buffalo Stock Yards 
Co. as follows: 


Cattle. Calves. Hogs. Sheep. 
PERSE 15,416 17,034 169,303 63,746 
Shipments .......... 6,255 12,750 15,734 45,482 
Local slaughter .... 8,677 4,330 169,272 18,529 

ee 


PORK TRIMMING VALUES. 


Is your pork trimming foreman fa- 
miliar with values? Per — he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 
















& CO. L. Hf. 
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Order Buyer of Live Stock 


Formerly of McMurray-Johnston, Inc. 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
a summary, week ended Oct. 
oe : 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Sa 

ended Prev. week, 

Oct. 5. week 1932. 
NT etn d citen etna’ $ 4.50 $ 4.65 $ 5.00 
eee 4.00 4.00 4.60 
s,s 4 eS 4.00 400 - 4.50 
SEE 5s wie evens ceten 2.75 2.75 3.75 
ee 3.25 3.25 3.75 
Prince Albert .......... 3.00 3.00 3.50 
BONES GED cccccccccers 3.00 3.25 \ esce 
EE Ge siveceicdavewe 3.00 3.50 . 

VEAL CALVES. 
I ind. dn dons tee -e¥ $ 8.00 $ 8.00 $ 7.50 
DE ie cv éebecceceeds 6.50 7.00 7.00 
EE 6.66:0%:0'2.08s000 5.00 5.00 5.50 
EE 3.25 3.25 4.50 
DN noone +000e08e6 4.00 4.00 4.50 
Prince Albert ......... 3.00 oa 3.25 
cS oe 3.00 3.00 4.00 
GENE secccccscacves 3.00 2.50 3.50 
SELECT BACON HOGS. 
Es ons cevcbwnad $ 6.60 $ 7.25 $ 5.35 
EE God weséngeevers 6.75 7.50 5.25 
Ra ae ae 6.25 6.60 5.00 
caw tie sy os yeisten 6.35 6.85 4.85 
er 5.75 6.25 4.65 
Prince Albert .......... 6.30 6.30 4.70 
eer 6.35 6.35 4.70 
GED wesc ce vccceve's 6.20 6.30 4.70 
GOOD LAMBS. 
NEES Union uccesenee $ 6.30 $ 6.25 $ 5.00 
EE aidin.0'4h 0b ep eeies 6.00 5.85 5.00 
Rae 5.50 5.50 4.50 
 icted vane veeedee 4.10 4.25 4.25 
rie 4.00 4.00 4.25 
Prince Albert .......... 3.25 3.25 _ 
= eer 4.25 4.25 4.00 
SENET Gacac<ee bonuses 4.00 4.00 3.75 
Be 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Oct. 6, 1933: 



























































At 20 markets: Cattle. Calves. Sheep. 
Week ended Oct. 6....255,000 358,000 457,000 
Previous week ........ 255,000 1,313,000 473, 
SEE - onal eo'0-40 084000 v0eh 5,000 ,000 483,000 
MEE, :vb0ns-ogbeesosseute 278,000 538,000 551,000 
SE wccacesavccesenved 03,000 469,000 611,000 
BEE cab ide0tadevoesionn 315,000 576,000 522,000 
BN cascdevecqecebersnd ,000 438,000 598, 

Hogs at 11 markets: 

Weak emia Oct. 6... .ccccccccccoctoosece 302,000 
PRBVEEES WOOK cc ccccccesccccccssccoutees 1,104, 
SD x.bien.b'0 40-006 60006860 0bbeus eregeeseeee 367,000 
MEE, .bebivir $e 005'ereneceset+ enn beecaniana 5 
SD Giv:a0wi0esos svcccascebwensteeraaennen 408,000 
WOU noi ccoacncaascnoscsacsukacedeestel ae ae 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 6...... 225,000 251,000 304, 
Previous week .......... 000 0 282, 
SD ‘denkboCabresbankeeal 192, 000 305, 
 dhvndaeadsesevesaatt 219,000 383,000 359,000 
BD -cucen 4s seaduceweseen 232, 343,000 462,000 
BED Seensctdisctceseaune 238,000 424,000 367,000 
SEED Cccevueveyeecvicunen 253,000 297,000 432,000 

fe 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended Oct. 7, 1983, 
are reported as follows: 
Cattle. Calves. Hogs. Sheep. 








Joraey Cy 2.0 cccee 3,199 7,771 4,920 42,817 

Central Union ..... 1,719 1,1 oon 082 

WD BEE. ceeccccce 2,211 11,151 6,659 

Total ............ 5,823 11,181 16,061 642,558 

Previous week ..... 7.170 12,943 968 097 

Two weeks ago..... 6,039 14,825 17,719 58,248 
—--- fe 


Watch “wanted” page for bargains in 
equipment. 





MeMURRAY 


Indianapolis, Indiana 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Oct. 


12, 1933, 


as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily h and roast- CHICAGO. 
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(290.350 Ibs.) 
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(350-425 lbs.) 
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Sitr. ‘pigs (106-1 gd-c 
Av. cost & wt. Thur. (Pigs excl. j 4. 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
Choice 
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SERS 
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CALVES (250-500 LBS.) : 
Good-choice 
Cul-med. 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. , own) gd-ch 
Com-med. 
YEA RLING WETHERS: 
gene Ibs.) gd-ch 4.00@ 5.10 
3.75@ 4.50 
wa" 
(90-120 Ibs.) gd-ch 
(120-150 Ibs.) gd-ch 
(All weights) com-med. 


1.75@ 2.65 
1.50@ 2.50 
-00@ 2.00 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Oct. 7, 1933. 


CATTLE. 
Week 


Denver .... 
St. Paul . 
Milwaukee 


140,674 


91,068 


St. Joseph . 
Sioux City . 
Wichita .. 
fort Worth .. 
Philadelphia 
Indianapolis . 4,931 
New York & " geod City. rey 138 
Oklahoma Cit 6.508 
Cincinnati 
nver x 2 038 
St. < 22,811 





Milwaukee 12,527 12,236 
346,610 647,570* 397,683 


oa a pigs and sows bought for government 
accou: 


Chicago 
— City 


East ‘St. Louis 
St. Joseph 
Sioux City 


yorth 
Philadelonic 
Indianapolis 2,5 
New York & Jersey City. 71, 023 
Oklahoma City 
Cincinnati 002 
Denver 55,202 


St. 22,818 
Milwaukee 1,456 


302,445 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Oct. 6, 1938, as re- 
ported to THE NATIONAL ‘PROVISIONER: 

Week Cor. 


Prev. week, 
week. 1932. 


107,590 101, at 
34,714 56,42 
40,797 
41,421 


31,262 
43.857 
33,789 


358,641 


October 14, 1938, 
RECEIPTS AT CENTERS 


SATURDAY, OCTOBER 7, 1933. 
Cattle. Hogs. 
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Cnicago 
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Fort Worth 
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Denver ... 
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Nashville 


MONDAY, OCTOBER 9, 
Chicago 
Kansas City 


Bees 


S8SSSESE5 
$ 


sss 
sEEgee 


bee 


q : 


SSESESSSEESEESEESS 


reed 


a 


ERorwkie’ 


Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


ne es 


SESSSSsSSSSSSsSS== 


TUESDAY, OCTOBER 10, 1933. 
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Careless work in hog scalding costs 
money. Read chapter 2 of “PorK PACK- 
ING,” The National Provisioner’s latest 
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October 14, 1933. THE NATIONAL PROVISIONER 
PACKERS’ PURCHASES WICHITA. 


Cattle. Calves. Hogs. Sheep. 
Purchases of livestock by ckers at principal 2,606 
cters | for the week ending Eoturday, October 7, "615 1,777 Milwaukee 
1933, with comparisons, are reported to THE Wichita, ®. z Co See - ated ++ Indianapolis 
NATIONAL PROVISIONER as follows: Dunn-Ostertag ...... © 132 Se aaa -> Cincinnati 
CHICAGO Fred W. Dold & Sons 88 ° 373 
4 Sunflower Pkg. Co... 59 E 137 


390 _ 6,528 < 
718 so" 525 Not including 72 cattle and 1,609 hogs 
4.5% direct. 


g: 


SSSSSSSSS22 SS¥SSFE! SS22F- 


Cattle. Hogs. Sheep. 
1, 


one 


Wilson & Co. 4501 1,361 7, iis CHICAGO LIVESTOCK 


~ A Co, .. 1, tees DETER. Statistics of livestock at the Chicago Union 
Ham d Co. owas eove Cattle. Calves. Hogs. » tock Yards for current and comparative periods: 
Libby, McNeill & Libby. 5 60 os oe a8 3i8 Swift & Co. 219 132 963 , . 
Shippers . ’ * Armour and Co. .... 133 773 
Others 22,098 11,741 Others 1,1 182 1,562 

Brennan Pkg. Co., 3,475 hogs; Independent Pkg. - 
Co., 381 peas Boye, eS Co., 337 hogs; Total 447 «3,298 
Hygrade Foo rod. Corp., 1, ogs; Agar Pkg. 
a 1,916 hogs. MILWAUKEE. 

Total: 53,338 cattle, 5,490 calves, 47,631 hogs, Cattle. Calves. Hogs. 
65,804 sheep. Plankinton Pkg. Co. 2,465 5,291 12,076 

Not including 3,452 cattle, 1,434 calves, 43,028 Omaha’ Pkg. C » eoee cece cece 
hogs and 16,844 sheep bought direct. U.D.B.Co., NY. | Ee Mica .--. Total this week.. 

Tee BAR: Wibevcce (sce re ke 786 ..-. Previous week 
KANSAS CITY. ;. 86 18 52 Year ago 4 
Cattle. Calves. Hogs. Sheep. 2,667 £4 % sooe Two years ago.. 
a ae ae ; 8 
Cudahy g. coe A x 509 ttle. Calves. 
Morris & Co. 563 1121 2324 S00 sapere = “om 4 
Swift & Co. 1,067 3,433 6.190 8,493 13, , . + 8° °°? 8°88 2'759 
795 1,982 6,134 e Se 4082 2'424 

Independent Pkg. Co. .. cece 185 coos INDIANAPOLIS. . . 2'5R4 2’ 857 
Jos. Baum Pkg. Co. 636 caine ahaa eae Cattle. Calves. ° . 7 1404 2'86 3'269 


9 
911 6,428 6,087 Kingan & Co. : 700 


ERrowbaS 


geseesss 


Armour and Co. .... 626 108 
35,682 (5,606 16,905 96,019 Hilgemeier Bros. ... odie .... Total this week. .13.938 : 16,840 


OMAHA. Brown Bros. 12 Previous week .. 9,673 
Cattle & Stumpf Bros. eye aaa 29 -... Year ago 114,844 20,333 
calves. Hogs. Sheep. Meler Pkg. Co. .... ae ILI] Two years ‘ago...17,760 1,209 29,070 40,288 


a 
Od 


400 
3.000 
12,000 Indiana Prov. Co... 8 
2,800 3.143 Schussler Pkg. Co... *Including 169,000 pigs and piggy sows. 
Peo 10,586 Maas Hartman Co.. 6 ee Total receipts for month and year to Oct. 7, 
6200 1.183 = Wabnitz 42 . RB ésae 4 with comparisons: 

“800 3,230 cae “90 aigetober. sine eget 
800 —aikis Pa ace 1933 1932. 1933. 1932. 
10,500 Hagle Pkg. Co., 1 cattle; Geo. Hoffman Co., "35 4,417 2,232 Cattle ' 45,736 1,466,126 1,509,640 

600 cattle; Grt. Omaha Pkg. ‘Co., 88 cattle; Omaha yes 886 7.116 344.160 "355 804 

100 Pkg. Co., 83 cattle; J. Roth & Sons, 49 cattle; So. CINCINNATI. H 84,991 103,226 *6,081,182 5,057,369 
= Omaha Pkg. , & 53 cattle; Lincoln Pkg , Co. “pate Cattle. Calves. ‘ ‘ , 84,232 99,100 2,722,209 3,038,212 

cattle; Nagle is cattle; Sinclair Pkg. ’ 

= Go., 67 cattle; Wilson & Co., 254 cattle. Ses om “gag 38?” *Inciuding 944,602 pigs and piggy sows laugh 
2,500 Total: 20,828 cattle and calves; 35,937 hogs; E. Kahn’s Sons Co. 1,579 263 — be government account from Aug. 

"400 18,142 sheep. Kroger G. & B. Co. (135 96 See! eee 

EAST ST. LOUIS. A gtd ba 7 he? os tees +++» WEEKLY AVERAGE PRICE OF LIVESTOCK. 

14,000 Cattle. Calves. Hogs. Sheep. 4° Sender Pie” ee MS cass RE tes Cattle. Hogs. Sheep. Lambs. 
6,000 —_ and Co. .... 3,005 2,025 4,078 3,248 J. Schlachter’s Sons 258 166 Week ended Oct. 7. ‘$ he 
11500 & Co. 4,2 3,608 3,990 3,310 J. & F. Schroth Pkg. Co. 20 eee 2,657 +++. Previous week ... 

2'000 SEB .wee «30 eee «6. SF. Btegner & Oo. 4 SE 9 1932 

4,000 1,919 363 Shippers — 801 3,412 2,402 

4,000 .-e. Others 555 306 337 

, es venue —_—_ -—— 

44 8,095 Mf, me 1,651 ’ 1,593 18,279 5,297 

600 1 Not including 933 cattle, 36 calves, 206 hogs ae 
= “01563 36.883 9,490 and 827 sheep bought direct. . 1928-1932 ....$10.60 $ 7.45 

100 Not including 2,575 cattle, 2.720 calves, 27,475 RECAPITULATION. SUPPLINS YOR CHIOAGO PACKER. 

= hogs and 1,225 sheep bought direct Recapitulation of packers’ purchases by markets Cattle. Hogs. 

1000 ST. LOUIS for week ended Oct. 7, 1933, with comparisons *Week ended Oct. 7 ’ 72,400 

7 " Previous week 35.105 5,724 
an Cattle. Calves. Hogs. Sheep. CATTLE. 1932 

"400 Krey Pkg. Co. cose rene Week Cor. 

eral + o. jon nee ashen , Prev. week, 
clede Pkg as 29 ak 25 t.7%. week. 1932, . 

16,000 Hunter Pkg. Co. .. Seats mates g 43,338 40,883 44,356 36, 103 74,848 
ee Sokolik Pkg. Co. .. An 233 kK ; 25.348 25.580 —.,.; 
12'000 eauers 3 717 ha 21. 923 18. 485 *Saturday, Oct. 7, 1933, estimated. 
2,000 = 98 3 Bt : 190 55 16.779 HOG RECEIPTS, WEIGHTS AND PRICES. 
4,000 838 st. : ; 650 Receipts, average weights and top and average 
17,000 ST. JOSEPH Sioux City i prices of hogs with comparisons: 
1,200 . * Oklahoma City 3.671 No. Avg. ——Prices—— 
+ Cattle. Calves. . Sheep. Wichita és Rec'd. Wat. Top. 


ER: ee pe 569 10,331 Denver 5 : . * 5 
Armour and’ Co, 966 5.864 St. Paul 14,382 13, rete ented, Oct. 9. oe SER oes 
Oth p 1,247 Milwaukee x 32 244 4.15 3.75 
po ee Indianapolis 5.304 4 9° 293 5.80 5.15 

7,135 1,624 17,442 Cincinnati ; :120,039 233 10.15 9.00 

SIOUX CITY. 163,323 151,519 1928 72 338 i130 10. 
Cattle. Calves. Sheep. 4 —_—_—— 
Gedahy Phg. 0 Co 8, 930 3,189 Chicago 72.88 63.620 Av. 1928-1932 117,200 235 $8.45 §$ 7.45 
our an \ ‘09 

Swift & Co. ....... 3. 2556 5 = a nnd a et 27.922 *Receipts and avera age weight for week ending 


na oe 42,857 
Shippers 7,651 ae : 368 9'0 16.779 Oct. 7, 1933, estimat 


Others -. 253 27 nda CHICAGO HOG SLAUGHTERS. 


ul, 11,764 755 18,822 5 » : Hogs slaughtered at Chicago under federal in- 
pace Hoy City 6.5 "1 18 eae spection for week ended Oct. 6, 1933, with com- 
OKLAHOMA CITY. Wichita 5,844 12,337 Parisons: 
Cattle. Calves. Hogs. . r 3,298 . 5.278 Week ended Oct. 6.........+..00 ovneneshe 97,855 
Armour and Co. ,05 ‘ \ Previous week 
— & Co. 5 467 
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Beet ee mp y 
ee sn ne t \ 
ae “gas ee nna = CHICAGO HOG SUPPLIES. 
Not includi 6 cattle bo i 3 , Supplies of hogs purchased by Chicago packers 
ne, 0 cuttin Honght Ginest ae Digs and sows bought " tor and shippers during the week ended Thursday, 
ST. PAUL. ment accoun Oct. 12, 1933, were as follows: 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 4,395 3,586 14,521 10,700 5 
Cudahy Pkg. es. “a, 1,434 isa i 
Swift 5,489 21,393 16,465 Omaha 18,142 979 Packers’ purchases 
81 wane 4 9,219 Direct to packers . 
7 6,464 7,874 > 838 926 oaa5 Shippers’ purchases 
——_ St. Jos 5 
10,597 42,378 35,039 Sioux 8 9,048 10,538 


Nee he 
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For Slicing 
KNOW YOUR MARKET! Search no further if 


you want a high qual- 
ity dried beef that 


O makes full, even slices. —_ 

UR confidential service, Peacock Dried Beef is Dp k Co., He 

through an appraisal of facts, provides busi- eee ee _ cacoc week v 

ness interests of essential food industries “poarnte Ma a DUCTS Pure 
: slicer’s problem in 


with the means of accurately judging the mind. Write for prices. princip 
correctness of prices with respect to current of this 


as , calves 
supply and demand conditions, so that risks Cudahy BrothersCo, 4 


incident to inventory investments may be re- Cudahy, Wis. 


Dz. J. 
duced to a minimum. SS, ZZ house - 
ae ‘ << name, 


Misjudging the present by omissions of 


« under 
accurate appraisals has been more often the p Sa  @ | C ‘@) Cc k D r |  S re. be Sa ef on Oct 


cause of disappointing financial experiences 








than misjudging the future. This Service is an P 
Pie Z pa 

offered that your decisions may be made with Batjer, 
greater assurance of satisfactory results. Co., He 
F.C. ROGE ae 
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DAIRY AND POULTRY PRODUCTS ‘ cisco, | 
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Hams . Loins . Picnics . Light Bellies A LPHIA Alders 
Dry Salt Bellies . Lard . Cottonseed PHILADE Chicag 


Oil . Butter . Cheese . Eggs . Poultry D) RP © ¥v 1 r) 4 © hel Dr. 
Wilson 
AND BUSINESS CONDITIONS BR R © K E R awe 


An Unbiased Appraisal, The Only Sound Approach 
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Established since 1909 _ 
OE NATIONAL PARK PACKING PLANTS — PLANT ADDITIONS - 
BERR RECONDITIONING FOR GOVT. INSPECTION 
; A - hi) TER] ARKANSAS R. ! 
5 BRED EREEEEEE ETE 59 E. Van Buren St., Chicago, Ill. E.B.ND 
eee 1333 4933333 Ll B= = ————————— manag 
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REFRIGERATION pointr 
EVERYTHING FOR THE PACKE 
BONNELL- "TOHTZ CO. ment. 
Suff f heumatsm, neuritis, kidne : 
‘enti Re thead guesiee ont thded ot as &. eoane s ST. LOUIS, MO. sono 
ments find swift and sure relief in the forty-six world- , = —— 
famous springs here at Hot Springs, Arkonsas. Worn-out Pro 
systems are toned up; new health comesto jagged nerves. GEO. Il. mM | ACKLE the we 
paris 
Enjoy every outdoor sport while Broker ' 
you Bathe your troubles away! Tankage, Blood, Bones, Crockiings, Bonemeal, Cured m 
‘re . Hoof and Horn M it = 
The sportsman finds a new thrill in golf, riding fishing . 
and all outdoor sports high up in the Ozark Mountains Chrysler Bidg., 405 Lexington Ave., New York City Th 
ina 900 acre Government Park e 
Come to Hotel Majestic at Hot Springs now [OO —= 
You can have a room, an apartment, or a 
eats a saute moderate cost READ 
H. GRADY MANNING President THE NATIONAL PROVISIONER 
YOU NEVER DREAMED THAT REGULARLY § 
A HOT SPRINGS VACATION It Will Pay You Big Dividends 
COULD COST SO LITTLE ms a —— 7 
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Chicago Section 


Fred Dixon, of the Dixon Packing 
Co., Houston, Tex., was in Chicago this 
week visiting the World’s Fair. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,012 cattle, 3,763 
calves, 41,641 hogs, 38,257 sheep. 


D. J. Gallagher, head of the packing 
house brokerage firm which bears his 
name, is recovering from an operation 
undergone at the Edgewater hospital 
on October 3. 


T. P. Dennis of the Martin Dennis 
Company, Newark, N. J., and A. J. 
Batjer, of the Nortex Hide & Tallow 
Co., Houston, Tex., were Chicago visit- 
ors last week. 


Lyndon E. Townsley, of San Fran- 
cisco, formerly well-known in the oil 
trade as a member of the Zimmerman, 
Alderson & Carr organization, was in 
Chicago last week. 


Dr. R. F. Eagle, vice president of 
Wilson & Co., is receiving the con- 


dolences of his friends on the death of - 


his mother, which took place last week 
at Kansas City, Mo. 


G. C. Briggs, general branch house 
manager, Armour and Co., has an- 
nounced the appointment of R. S. Stark 
as manager of the Armour branch 
house at Gary, Ind. 


Among the visitors at the general 
office of Armour and Company this 
week were F. W. Specht, district man- 
ager at Philadelphia, Pa. and E. 
_ district manager, Wilkes-barre, 
a. 


R. M. Spotts, of Reading, Pa., and 
E. B. Milton of Wilkes-barre, Pa., branch 
managers for Wilson & Co., and J. D. 
Kelly of Kansas City, the “dean of beef 
house ~ ‘craaaell were in Chicago 
this week. 


Vice president H. G. Mills of Armour 
and Company has announced the ap- 
pointment of Fred Nymeyer as assistant 
to P. A. Dett in the provision depart- 
ment. Mr. Nymeyer was formerly con- 
nected with the research division of the 
comptroller’s department. 


Provision shipments from Chicago for 
the week ended Oct. 7, 1933, with com- 
parisons, were as follows: 

Week Previous Same 

Oct. 7. week. week, ’32. 
Cured meats, Ibs. ..20,290,000 19,226,000 17,366,000 
Fresh meats, Ibs... .48,955.000 47,869,000 44,900,000 
MM, TBE.. soc cccces 11,852,000 6,572,000 8,679,000 


The waning days of A Century of 


Progress are being brightened by the 
presence of Sam Stretch of New York, 
the spice man, who has seen every 
World’s Fair from the Philadelphia Cen- 
tennia] to the present, and who has 
never missed a packers’ convention, 
either. 


Among the packers attending com- 
mittee meetings at the Institute of 
American Meat Packers this week were 
George M. Foster, John Morrell & Co., 
Ottumwa, Iowa; A. C. Bolz, Oscar 
Mayer & Co., Madison, Wis.; G. L. 
Childress, Houston Packing Co., Hous- 
ton, Tex.; Henry Fischer, Henry Fischer 
Packing Co., Louisville, Ky.; H. M. 
Shulman, Hammond Standish & Co., 
Detroit, Mich.; W. B. Smith, Theurer- 
Norton Provision Co., Cleveland, 0O.; 
C. H. Ungerman, Birmingham Packing 
Co., Birmingham, Ala., and W. G. 
Reynolds, Reynolds Packing Co., Union 
City, Tenn. 


—— wee 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Oct. 1, 1933, to Oct. 11, 1933, totaled 
5,135,332 Ibs.; tallow, 582,435 lbs.; 
greases, none; stearine, 205,200 lbs. 








IN THEIR SECOND MILLION. 


Superintendent M. F. O’Meara of the 
Armour plant at Omaha shares with gen- 
eral manager E. S. Waterbury pride in 
the plant record of more than a million 
hours operation without a lost-time acci- 
dent. 

O’Meara, famous among operating men 
throughout the industry, is shown here 
with a safety shoe on the toe of which 
you could drop a 300 lb. weight without 
getting a peep out of him. 


SWIFT REVUE ON THE AIR. 

The new radio program of Swift & 
Company was inaugurated on the eve- 
ning of October 6 with a novelty known 
as the Swift Revue, which was broad- 
cast from the stage of the Ciyic Theater 
in Chicago. It was a complete stage 
production, and an audience that filled 
the house enjoyed the music of Harry 
Sosnik’s concert orchestra, the Swift 
Premium quartet, the Brookfield Dairy 
Maids vocal trio and the side-splitting 
dialogue of the famous comedians, 
Olsen and Johnson. The latter posed 
as editors of the Swift Radio Revue 
Comedy News, and made much fun out 
of it. At the conclusion newsboys in 
the lobby distributed copies of this illus- 
trated competitor of the famous tabloids 
to the departing audience. The broad- 
cast will be continued each Friday 
night at 9 o’clock from the same theater 
stage, with a house full of Swift friends 
and patrons to witness this novelty in 
radio productions. 


PERISHABLE FREIGHT HEARING. 
Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, Room 308 Union Station 
Building, 516 West Jackson blvd., Chi- 
cago, Ill., Tuesday, October 31, 1933, 
commencing at 10:00 a. m. 

No. 2953—Shippers instructions on 
beverages moving under Section 4; also 
charge for ice placed in body of car. 

No. 2990—Iced cars ordered and not 
used. 

No. 2999—Reicing shipments moving 
under standard refrigeration at inter- 
mediate stop or hold points and at final 
destination. 

No. 3025—Shipments transported 
under standard refrigeration service 
partially unloaded in transit. 

No. 3036—Protective service against 
cold on bananas. 

No. 3038—Shipments stopped in tran- 
sit for partial unloading. 

No. 3039—Vegetables from Georgia 
Group A reiced once in transit. 

No. 3041—Manipulating vents on 
shipments moving under Rule 240. 

No. 3044 — Furnishing ventilation 
service at intermediate points and desti- 
nation. 

No. 3046—Cars forwarded without 
ice initially iced en route billed “Do not 
reice.” 

No. 3047—Ventilation service. 

No. 3048—Replenishing fuel in transit 
on traffic moving under shippers’ pro- 
tective service against cold. 

No. 3050—Icing by shippers. Re-top 
icing in transit. 

No. 3055—Top icing vegetables. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 
1 lot Th A 
Based on on car’! wt ; tootes ursday 
REGULAR HAMS. 
Green Sweet Pickled 
tandard. F 


10 
10 
1 


Sweet Pickled 
Standard. Sh.Sha 


5% 
5 


4 
4 
4 


PAAAAAARS 


D. 8S. FAT BACKS. 
Standard. 
4% 


Green square jowls 
Green rough jowls 


5.25 
BNE cecesccevesdesetcccccove 4. $454 

Refined, in capert. boxes—N. Y. 

Neutral, in tierces 

Raw leaf 


*Wednesday’s prices. wor 


pa no 
market. Loose lard sold at $% 


FUTURE PRICES. 


SATURDAY, OCTOBER 7, 1933. 
Open. High. Low. 
LARD— 
Oct. ~& = 
Nov. .. 
Jan. . 8 00-6. 02% 8: 13 
CLEAR BELLIES— 


ad 6s 


.25 
5.50 
6.00 


Baim 5.85 


5.40 
5.60 
6.12% 


5.40 
TUBSDAY, OCTOBER 10, 1933. 


. 5. ne 5.47% 


5.67 
6.27 


5.30° 


ity 


5.17% 
5.37 
Bette 


“as 


THURSDAY,. OCTOBER 12, 1933. 
HOLIDAY. NO MARKET. 


FRIDAY, OCTOBER 13, 1933. 


5.17% 
is ie 
5.25 
Key: ax, asked; b, bid; n, nom; —, split. 
— 
HANDLING FANCY MEATS. 
When you save hog cheek meat do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foreman read “PoRK PACKING,” The 
National Provisioner’s latest book. 





ANIMAL OILS. . 


tra ° ° 
No. t lard Ml batisscaieaeusaabe readout 
Bk -IF BD Gievevsscecoocesscoccceceoes 
Acidiess tallow Ofl..........ssssscesess 


nea t 
PUTO MERITS ..cccccccccccccccccccese 
BEES SUIEEES ccccvccccovccccscesece 
tre MERTENS cccccccecccce covccetoce 
0. 


Oll weighs 7% Ibs. per gallica. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


— 


Rk Fe RV 





8 
# 





COOPERAGE. 


Ash pork barrels, black iron hoops. .$1. 
Oak pork barrels, black iron hoops.. 1. 
Ash pork barrels, galv. iron hoops. . 
Oak pork barrels, a iron hoops. . 
White oak ham tierces 
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PORK PRODUCTS EXPORTS. 
Exports of pork ws roducts from prin- 
cipal ports o nited States dur- 
ing the week A. Oct. 7, 1933: 
—Week ended— Jan. 1. 1, 
Oct. 7, Oct. 8, Sept-80, 0 Oct, 
1933. 
Mibs. Mibs. M lbs. Mite. 
HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES 


a 


‘otal 
To United ‘Kingdom. 
b'senont eaevell ° 


ay 


- 6,276 7,952 


11 1/984 © 2'956 
Netherlands 2 
United Kingdom 2... 8,016 3,575 
Other — 1,051 "509 
Cuba ° 182 
Other ‘countries ::.: 418 
TOTAL BXPORTS BY PORTS. 

Week ended Oct. 7, 1933. 
Hams and Pickled 
shoulders, Bacon, ¥ 
M Ibs. 
1,567 


Horm mbs 


SRERES 


sosline’ 
SsseBee Ess 


a 
a 


A 


ak 
¥ 


Hert wie # 
cd 
BEeSERe8ERS 


t .. ’ 
Philadelphia .. oaad cece e000 
Baltimore © eee ceee ae 


[=e 
DESTINATION OF EXPORTS. 


Hams and 

shoulders, Bacon, 
Exported to: Mibs. MI 
United ee (total) 


Exported to: 
Germany (total) 


ga orrected to August 31, 1933, to include all 
port: 


-~ to Europe only. 


CURING eam: 


Bbls. Sacks. 
Nitrite «: ‘-y per 100 Ibs. ys eee 9.10 


0 4 bbl. delive: 
. $8. s 
4 
7 
7 


stals 
refd. gran. nitrate of soda.. 3% 
wn than 25 bbl. lots, 4c more. 


Granulated, carlots, per ton, f.o.b. Chicago, 

Medium, f.o.b. Chicago, 
bulk . 9.10 

mee, carlots, per ton, f.0.b. Chicago...... 


Raw s sugar, 96 basis, f.o.b. New Or- 





carlots, per ton, 
Sug 


Second sugar, 90 bas x 
Syrup testing, 63 to | By ay su- 
crose and invert, New Y 
Standard gran. f.o.b. veaners (2%). 
Packers’ curing sugar, 100 Ib. bags, 
-0.b. serve, -» less 2% 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 





SPICES. 
Th .0.b. Chi 
(These prices are basis f.o Be mg 
Allspice 
Cinnamon 


See e eee eee ee eeseeeeeeeeeee 


F 
SSE 


g251 S86 
seek 


Fore quar' 


Steer loin 





se 
% 


ee 


BOS 
pare? 


ere on 2S OR 
Baa seeese 


e 5686 


Cod nd 


B28 


2383 335 
S358888 S282 


Se 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended Cor. week, 
Prime native steers— Oct. 12, 1982. 
15 is? 
15 15 
15 


15% 
13 14 
13 14 
134%@14 


Heifers, good, 400-600.... 
Cows, 600 ee 
Hind quarters, choice.... 
Fore quarters, choice 


Beef Cuts. 


Steer loins, prime 

Steer loins, 

Steer loins, No. 2 

Steer short loins, 

Steer short loins, on 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins ° ° 
Cow short loins 


Steer ribs, 
Steer ribs, 


Cow ribs, No. 

Cow ribs, No. 3 
Steer rounds, prime 
Steer rounds, 

Steer rounds, No. 2 
Steer chucks, 

Steer chucks, 

Steer chucks, No. 2 
Cow rounds 

Cow chucks 

Steer plates 

Medium ge 


Fore shanks .... 
Hind shanks 
Strip loins, No. 1, bnis.. 


Fresh Pork, etc. 
Pork loins, 8@10 lbs. av. 
Picnic shoulders 
Skinned shoulders 


Loston butts 
as a butts, cellar trim, 


_ 


NS 
AR ROMEO CNS 


Kidneys, 
Livers 


HDHHHHHHHHHHS 
ROBARANeRNAals 
Ns 

QHHHHHHHHHDS 


Rss 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons ....... 
Country style sausage, fresh in 

Country style sausage, fresh in bulk.... 
Coun style sausage, smoked.......... 


Bologna in beef cho! 
Bologna in beef middles, choice......... 
Liver sausage in beef rounds... e 
Smoked liver sausage in hog bun; 

Liver sausage in hog bungs..... 

Head cheese .. cocccces 

New land luncheon specialty. ; 
Minced luncheon specialty, choice....... 
TONGZUC SAUSAGE ......ceseeccececcseces 





Seem meee eee eeeeeeeeeeeeeeeesees 


Polish ‘sausage Ceccvecesccococececocece 


DRY SAUSAGE. 


in 


PESESEERER 


Rav 


H ©8HHHH8 
ee Se 
Rvs 


& 


iz 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate......csececceeeess S450 
Large tins, 1 to crate.....sccecscsceceses 6.25 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate......scsecceccccccces 5.50 
Large tins, 1 to crate......cscecsesescceses 6.25 


Smoked link sausage in hog casings— 


Small tins, 2 to crate.....cssecccsceceseses 
Large tins, 1 to crate......csccecescccccees 


DRY SALT MEATS. 


Clear bellies, 18 
Clear bellies, 14 
Rib bellies, 25@30 Ibs 


AAARAAH 


% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs..........-. 
a hams, 14@16 lbs............ 
Sta: re hams. 
Picnics, 4@8 ibs e 
Fancy bacon, 6@8 Ibs... 
Standard bacon, 8 Ibs 

f ham 


ee 
rT 





BREN BEES 





Qg088e99 
Roane 


BARRELED PORK AND BEEF. 


Mess pork, regular.........sessssccsses 
Family back pork, 24 to 34 pieces...... 
Family back pork, 85 to 45 pleces...... 
Clear pork, 40 to 60 Se 
Clear plate pork, 25 to pieces...... 
Brisket pork 


See eee eee eeeeeeeeeeessere 





ME ccccccccccccccccceccces 


Bean 
Plate Shei eon 
plate beef, 200 Ib. bbis......... 


VINEGAR PICKLED PRODUCTS. 


ee 
$3 Fe 


Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 
Beef tenderloins, 
Beef tenderloins, 


Regular tripe, 200-Ib. bbl. ............-+-912.00 
Honeycomb tripe, 200-Ib. bbl. ............ 15.00 
Pocket honeycomb tripe, 200-Ib. bbl. 23.2... 17.00 
Pork feet, MNES 7c Sxivosinies 18.26 


See 


D.. seen 
Italian style hams. ° ° 
VEE GED. sc ccccucecccecesévetcooes 


eerie. 


eB : 88 


Ramp butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs. . 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


RS 


_— 


Brains (per lb.)......... 
Hearts on 


ae 
TOO PINRO 


Ox-tail, r Ib 
Fresh tripe, 
Fresh tripe, 


QHH9HNHHH| 


Choice carcass . 
Good carcass 


sagee 
Anko 


Veal Products. 


Brains, each ... 
Sweetbreads 
Calf livers 


Lamb tongues, r lb. 
Lamb kidneys, ond Micccs 


Mutton. 
Heavy shee 
Light cheep” 
Heavy saddles 
Light saddles 


zw 


~ 


gad : 
P tongues, per Ib.... 
Sheep heads, a4 


= 
DOPNACANW DH-It0 


WOR -TOOMOIA CIOS 
SSNS8N99SN9NN 


SAUSAGE MATERIALS.. 
(F.0.B, CHICAGO, carlot basis.) 


Pork cheek meat. 

Pork hearts . 

Pork livers 

Native boneless bull meat (heavy). 
Boneless chucks 

Shank meat 


Mm CIOS CO ONO 39 


Ss 


med) 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 lbs. and up.... 
Dr. bologna bulls, 600 lbs., up 
Bee: +. 2% 


pe 
Pork tongues, canner trim, 8.P......... 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.............. .89 
Domestic rounds, my pack 
le 


Dro Pcocococo > mp 


RRR F 


eee eee eeeerees 











es, regular ... coccccccccdeSe 
les, select wide, 2@2% in. diam..1.75 
Middles, select, extra wide, 2% in. 
Dried bladders: 
12-15 in. wide, flat. 





DOP 100 FAS. cccccccccccccccecd lO 
Narrow, special, per 100 yds...... 
MOGHEER, TOMUMIEP occcccccccccccccccccccche 





Middle, per set......... 
Stomachs 


reer ee eee eee eee eee . 


rs 


Rens 


Pork tongues, 200-Ib. bbl. ........-.ssee0e . 
Lamb tongues, short cut, 200-Ib. bbl. ...... 85.00 


OLEOMARGARINE. 


White. animal fat margarine in 1-Ib. 

cartons, rolls or prints, f.o.b. Chicago. 
Nut, 1-lb. cartons, f.o.b. Chicago....... 
Pastry, 60-lb. tubs, f.o.b. Chicago...... 


LARD. 


Prime steam, cash, Bd. Trade...... $5.25 
Prime steam, loose, Bd. Trade...... 4.97 
Refined lard, tierces, f.o.b. Chicago. 
Kettle rendered, tierces, f.o.b. Chgo. 
i kettle rendered, tierces, f.0.b. 


go oe 
in tierces, f.o.b. Chicago... @ 


ica, 
Neutral, 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 


Extra O1e0 Ol]. .....ccccccccsccccccscves 


@ 
> B Cleo Of)... cccccoccccccccce : 
Prime oleo stearine, edible..........+++ 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 
Edible tallow, ee 1% acid, 45 titre. 


Prime packers OW. cccccccccccccccce 
No. 1 tallow, 10% f£.£.8........seeeeees 
No. 2 tallow, 40% f. 


EBs wc ecccecececcces 


4 —— ——, anaxtmam "5% j acid. : : ; 
ellow grease, 9900064 0s00cc00e 
Brown grease, 40% f.f.8.........ceceeee 


VEGETABLE OILS. 
ofl in tanks, f.0.b. 


. Chgo. 


jut oil, seller’s tanks, f . Coast 
Refined in bbis., f.0.b. Chicago. ..... ce 
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Retail Shop Talk | 








Stand Up! 

Most of us think of salesmanship as 
being mainly a matter of what we say 
to the customer. Without realizing it, 
we are assuming salesmanship to be 
about 100 per cent talk. We are wrong. 
Many other things have to be consid- 
ered as a part of salesmanship. 


Among those other things is the 
physical attitude of the salesperson. 
Customers are always favorably im- 
pressed by the salesperson who holds 
himself or herself well, who stands 
erect, at full height. 


The customer who is big and husky Hcon 
is not as easily impressed when the 
salesman humps over in an insignifi- 
cant position and allows the customer 
to tower above him. 


We take more stock in what people 
tell us when we look up at them instead 
of looking down upon them. That is a 
good reason why it is well for salesmen 
to stand up. 

One of the stories told of Abraham 
Lincoln’s successful court experiences 
has to do with an occasion when, with 
the judge beginning to favor his oppo- 
nent, Lincoln got upon his feet, arose 
to his full height of six feet, four 
inches, and made his points doubly 
emphatic by towering above the over- 
awed and almost intimidated judge. 
Lincoln won his case. There is good 
reason for any salesperson making the 
most impressive physical appearance 
that is possible. 

——= 


FOLKS WHO BUY IN QUANTITY. 


“There’s at least one in every neigh- 
borhood,” said a well-known retailer re- 
cently in a discussion about “folks who 
buy in large quantities.” And this re- 
tailer further asserted that it was im- 
possible not to hear about these “folks” 
basing his assertion on his own experi- 
ence. 


“There’s something about this buying 
in large quantities that attracts atten- 
tion,” said this retailer. “It gets out 
and gets out in a hurry. Take my own 
experience. In this case it happened 
to be a family that had just moved into 
the neighborhood and I knew from the 
size of the house they had purchased 
that it would take a considerable estab- 
lishment to operate it. 


“It wasn’t but a few days before I 
had reports from two members of my 
force concerning the amount of buying 


the new family was doing. This type 
of information travels fast. The worst 
part of it was that I wasn’t getting 
any of the business. 

“That kind of business in my esti- 
mation, is good business and worth de- 
voting considerable time to. I finally 
resorted to an old plan which has 
worked out successfully many times. 
I obtained the name of the lady of the 
house and wrote her a letter calling at- 
tention to my store and listing the in- 
fluential families in the immediate 
neighborhood whom I had served for 





Retail Meat Prices 


avesege eas Oita prices at New York, Chicago, 


<< Te (simple 


and Kan 
pameeet ae 5. U. S. ae 


ae “Of p.- B BF 
CHOICE GooD 
(Mostly Gredit an th Gash 
o8' 08) 
ond: Del. and Conny 
Stores.) Stores.) 


Beef. 


Porterhouse steak . 
Sirloin steak 


ges oy Fee 


bsisis: isivis! : isis Sepe So: 


Heel, round 

Flank steak 

Top sirloin ........ 3 
boneless . 


Tee ere City, 
ig! ipisis! : bes tO” 


es es * 2.8 ss ss 5 5 4 6 3 5 cs) New York, 
SreBowka: SHIENB: : SSSR sept. 30. 


Bibb: it highs! Bhs! : igks Sule gs: 
bis? issig | ig sepe go” 


2 bis: 


Boneless brisket .... 

Brisket, bone in ... .1 

Ground meat 2 

Boneless stew meat. . 
Veal. 

Cutlet or steak..... d 


> PROBES = RGawe: 


BBS 


g 
Shoulder chops 
Square chuck ...... -20 
Shoulder roast 


we! BEBE BER BRRES 
? BasBe 


Wis a 
Fr. shoulders, whole . 
Fr. picnics, whole.. . 
Boston butts .. .. 


Sliced bacon, 

Smoked butts 

Smoked picnics 

Corned bellies or 
pickled pork ..... -20 

Sausage meat ...... -27 

Salt pork 


many years. I emphasized the fact that 
I dealt in quality products and that my 
prices were in line. 

“It wasn’t long before I had the 
pleasure of seeing her in my store and 
since that time her account, monthly, is 
a source of satisfaction.” 


This is but another manifestation of 
what the alert retailer can accomplish 
by being on the job and in following up 
every opportunity to increase business, 


mee, ae 


RETAILERS LEARN ABOUT MEAT, 

Reports from the various cities in 
which the National Live Stock and 
Meat Board’s meat merchandising dem- 
onstrations are scheduled shows that 
the meetings are being well attended 
and marked interest is being displayed, 

Three hundred retailers were at a 
recent meeting at Muncie, Ind., driving 
distances up to 90 miles through a 
heavy rain. A large group of retailers 
and 1,360 students and teachers turned 
out for the demonstration at Meriden, 
Conn. At New Haven, Conn., demon- 
strations were witnessed by audiences 
totalling 9,800 persons. Groups at- 
tending the New Haven meetings in- 
cluded retail meat dealers, New Haven 
Advertising Club, hotel and restaurant 
men, school of meat cookery, and the 
New Haven Professional and Business 
Women’s Club. 


Other successful meetings featured 
by beef, pork and lamb cutting demon- 
strations and lectures on the food value 
of meat have been held at Wyandotte, 
Mich.; Waterbury, and Stamford, Conn, 
and Toledo, Ohio. 


— 


ADOPT TRADE STANDARDS. 


Standards for the advertising and 
sale of retail meat cuts have recently 
been developed and approved by the 
Pacific Livestock & Meat Institute for 
use in the San Francisco Bay area. It 
is contemplated that the newly adopted 
standards will be used in the San Fran- 
cisco Bay area modification of the Cali- 
fornia and national codes of fair com- 
petition for the retail meat industry. 

In accord with national retail code 
recommendations, the standards specif- 
ically define “spring lamb” or “fed 
lamb” and “yearling lamb.” Young 
sheep of both sexes up to 20 months 
old are specified as “yearling lamb” 
provided the break joint is still present. 
All older animals are designated as 
“mutton” regardless of sex, although 
the dealer is not prohibited from fur- 
ther qualifying them as “wethers” oF 
“ewes.” Spring lambs, when bought 
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as such, may be sold as “spring lambs” 
up to October 1. 


Other advertising standards, designed 
to make for uniform retail advertising 
competition, prohibit the use of the 
terms “stall fed” and “cream veal,” and 
do not permit the advertising of mixed 
chops or the use of the term “leg” in 
connection with forequarter cuts. 


Through definite specifications for the 
65 retail cuts of lamb, pork, beef and 
veal which are more commonly adver- 
tised in that area, provisions are made 
to improve competitive practices. All 
of the retail cuts are made in the San 
Francisco area style of dividing the 
carcass with thirteen ribs on the fore- 
quarter and no rib on the hind quarter. 

A special Pacific Livestock & Meat 
Institute committee has developed the 
standards after eight months of com- 
mittee meetings and meat cutting tests. 
All methods of measurement were de- 


veloped so as to apply to all sizes and 
weights of carcasses. 


NEWS OF THE RETAILERS. 


R. E. Danner has purchased the Ader 
Meat Market in Allison, Ia. 

John C. Dees who has owned and op- 
erated the Oostburg Meat Market, She- 
boygan Falls, Wis., for the past seven 

ears has sold the business to his 

rother, Andrew C. Dees. 

Don Morrison has taken over the 
meat market in the A. & P. store, 
Ames, Ia. 


Ray Pahle has begun construction of 
an addition to the building housing the 
Pahle Market, in West Allis, Wis. The 
new quarters will be used for a poul- 
try department. 

Wm. W. Gerbitz will open a meat 
market at 2102 N. Bartlett ave., Mil- 
waukee, Wis. 


_ H. L. Stevenson has purchased the 
interest of F. W. Stevenson in the 
Stevenson & Stevenson meat market 
and grocery at Goldfield, Ia., and will 
conduct the business under the name of 
Stevenson & Son. 

Frank Greiner has opened a meat 
market at 1829 W. Walnut st., Mil- 
waukee, Wis. 

J. F. McClary has opened a meat 
market in Clarinda, Ia. 

_ C.F. Morhardt and Sons are remodel- 
ing their meat market located in East 
Grand River ave., Lansing, Mich. 

The National Tea Co. store at Cedar- 
burg, Wis., will add a meat department. 
Remodeling of the entire interior of the 
store is now under way to accommodate 
this new branch of the business. 

The completely remodeled Hub Cut 
Rate Meat Market, 6136 Twenty-second 
ave., Kenosha, Wis., had its formal 
opening recently. Joseph Fiorini, pro- 
prietor, presented souvenirs of the event 
to his patrons. 

ee a 


MORE POULTRY CANNED. 

Poultry canned during August, 1933, 
by 21 companies showed an increase of 
nearly 92 per cent over the quantity 
canned in the same month a year ago. 
The total for the month this year was 
1.226,767 Ibs. compared with 639.357 
lbs. canned in August, 1932. 
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SEPTEMBER FRESH MEAT PRICES COMPARED 


Chicago. 


Wholesale fresh meat prices for Sep- 
tember, 1933, with comparisons: 


fobs.” teak’ oka” 
BHEF, VEAL, LAMB. 


Beef—Steer: 
300-500 Ibs., Choice 
Good 
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500-600 Ibs.,* 


a 
neSene 
athe 
J 
= 

Por: : 


600-700 lbs.,? 


J 


700 lbs. up, 
Cow— 


8 aaskt: b 
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Veal and calf carcasses: 
Veal— 


asst 8 naapeapse 
>: BBS g SSSERRSRES 
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SABHOS 


Calf— 


39-45 lbs., 
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46-55 lbs., 


Yearling— 
40-55 Ibs., 
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>: SSBSSSES 
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Mutton (ewe)— 
70 lbs. down, Good 

Medium . 

Common 


4.36 
3.36 


FRESH PORK CUTS. 


bod at 
San 


Hams— 
10-14 Ibs. 


Shoulders, 


Ibs. 
Picnics— 


N. Y. style, skinned. 


5.99 


4- 8 lbs 


- 9.61 
Spareribs, 


7.64 
4.29 


10.04 
6.21 


11932 prices apply to 500 Ibs. up, medium and 
common. 


21932 prices apply to 550-700 lbs., choice and 
good. 


New York. 
Wholesale fresh meat prices for Sep- 
tember, 1933, with comparisons: 
Sliema 
BEEF, VEAL, LAMB. 
Beef—Steer: 


z 


aneSeneS 
_ 

a 

A 

mah 

Rs 


RSReear 


Co 
500-600 Ibs. ,* 


600-700 lbs. ,? 
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700 lbs. up, 
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Veal and calf carcasses: (New 
Veal— Choice . 
Good 


aseseas § S838 
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Beal 
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Common °; 


LAMB AND MUTTON. 
Lamb— 


39-45 Ibs., 


46-55 lbs., 


Yearling— 
40-55 Ibs., 


Mutton (ewe)— 


Hams— 
10-14 Ibs. 


Loins— 
8-10 Ibs. 


Shoulders, N. Y. style, skinned. 


747 
Picnics— 
6- 8 Ibs. av. 


av. 


4- 8 Ibs. 10.45 
Spareribs, half sheets 


8.58 
5.37 


11932 prices apply to 500 lbs. up, medium and 
common. 


we prices apply to 550-700 lbs., choice and 
i 4 . 


10.93 
6.98 








LIVESTOCK AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during September, 1933: 


Average prices 
live animals* 

per 100 lbs, 
Chieago. 

Aug., Sept., 
1933. 1932. 

Steers— 

$7.01 $ 9.62 

6.10 8.08 

5.15 6.82 


6.00 
5.48 
4.86 


4.51 4.45 


Average wholesale 
price of carcass? 
rT 100 lbs. 
ew York. 


Sept. Aug., 
1983. 1983 
10.24 $10.17 
$ 9.15 


9.24 
7.40 7.67 


Composite retail 
price in cents 
r ib. 


New York. 
Aug., Sept., 
1933. T9882. 

$33.66 


27.02 
22.86 


Sept., Sept., 
1932, 1933. 
$15.48 
14.24 
11.35 


$26.56 
22.22 
19.05 


36 
Sh 19 
19.47 
14.22 24 
13.02 
11.60 


15.12 
14.10 
12.11 


13.88 
13.11 
11.55 


23.96 
20.53 
17.36 


98 26.52 
20.56 20.62 
18.53 


11.65 11.39 11.80 16.43 15.88 16.90 


lAverage of daily quotations on choice steers 1100-1300 Ibs., good and medium steers 900-1100 
Ibs 


Ibs.; lambs 90 lbs. down; hogs 200-220 ‘ 


2Average of daily quotations on beef carcasses 500-600 lbs.; lamb carcasses 38 lbs. down; hog 
products consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in pro- 
portion to their respective yields from live weight. 


Composite average of semi-monthly retail quotations on various cuts (including lard) combined 
in proportion to their respective yields from live weight. 
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DEALER CONQUERS OBSTACLES. 


The past three years have been re- 
ceding ones in most lines of activity, 
but not so with P. Stasiuk, meat dealer 
of 124 First ave., New York City, whose 
business has so steadily increased that 
he has found it necessary to remodel 
and make additions to his store and fac- 


tory until, at this time, he has one of 
the most modernly-equipped processing 
departments and one of the largest 
retail provision houses in the city. 


October 5 marked the official opening 
of the new store, and a steady stream 
of well wishers and customers kept Mr. 
Stasiuk occupied from early morning 
until closing. 

The recently enlarged store appears 
to be in the wrong setting, with its 
modern counters, display cases and 
many labor-saving devices. One would 
ar expect such a store in the poorer 
neighborhood of a large city, but busi- 
ness has thrived and developed to such 
a point that it has become necessary 
to increase production facilities and 
selling accommodations. 


Mr. Stasiuk has the confidence of his 
trade. He knows them by name, for not 
only has he increased his patrons each 
year, but he has retained those from 
the time he opened his first small, 
dimly-lighted shop on the lower East 
Side. K European by birth, but an 
American by choice, Peter Stasiuk is 
made of the stuff that makes worth- 
while citizens and greater things are 
anticipated of him. 

a vo 


AMONG NEW YORK RETAILERS. 


About two thousand attended the 
old fashioned basket party held last 
Sunday under the joint sponsorship of 
Brooklyn, Eastern District, Jamaica and 
South Brooklyn Branches. The day was 
ideal and the four branches, with the 
various committees, headed by Phil 
Koch, chairman, M. Smith, treasurer, 
and those two indefatigable workers, 
Fred Riester and John Harrison, de- 
serve great credit for the success of this 
great outdoor event. Henry Fischer 
was in charge of the bowling contest. 
The first prize for men was awarded 
to Henry Merkle, who made a perfect 
score. First lady’s prize went to the 
daughter of Teddy Meyer, treasurer of 
Eastern District Branch. .Charles 
Eisenhardt was floor manager, assisted 
by Chris Roesel. John Hildemann was 
in charge of the novelty booth, Jack 
Hanna, smoked meats and Julius Simon, 
assisted by Chris Stein, was in charge 
of refreshments. Charles Simpson was 
constituted a sort of police official. 
Large delegations from Greater New 
York branches augmented the gather- 
ing. 


Another interesting meeting was held 
Tuesday of this week by Eastern Dis- 
trict Branch when the industrial code 
was discussed and approved by the 
membership. An instructive talk on a 
glass bottom brine tank was given by 
Mr. Loeffler. The membership drive 
added two members to the roster. The 
Sunday closing committee, which will 
be headed by Andrew Albern for the 
next two months, was again pressed 
into service. The ball committee an- 
nounced it had secured Schwaben Hall 
for the annual vaudeville and dance on 
February 21, 1934. A beautiful gift 
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was presented to Ed Rath whose mar- 
riage was recently announced. 


Ye Olde New York branch appointed 
a committee to arrange for the annual 
banquet to take place at the Hotel As- 
tor on January 14. Chairman Lester 
M. Kirschbaum and his assistant, 
Joseph Eschelbacher, will be aided by 
Arthur Kleeblatt, entertainment; Leon- 
ard New and Milton Jacobs, floor com- 
mittee; Alvin Freirich, advertising; 
George Anselm, ticket committee; Rob- 
ert Hettrick, reception; and Edwin 
Williams, publicity. 

At the meeting of Bronx Branch, 
Wednesday of last week, Aaron Kauf- 
man was endorsed as official attorney 
for the branch. Max Haas, president 
Washington Heights Branch, was a visi- 
tor and gave an interesting talk. On 
October 10 the branch held a new deal 
luncheon for its members. Refresh- 
ments of all kinds were served and a 
very fine entertainment enjoyed. 


Fred Hirsch, business manager of 
the Bronx Branch, has moved to larger 
and more commodicus quarters at 464 
East 157th st., New York City. This 
will also be the headquarters of the 
Bronx Branch and the Bronx office of 
attorney Aaron Kaufmann. 


The board of directors of the New 
York state association held a meeting 
on October 9 to hear the report of 
David Van Gelder on activities in 
Washington and to discuss the retail 
meat dealers’ code. 


_Ye Olde New York branch is plan- 
ning an open meeting for October 17 
and hopes to have an official of the 
New York police department to talk on 
the Sunday closing law. 


fe 


NEW YORK NEWS NOTES. 


W. E. Smith, advertising manager, 
Swift & Company, Chicago, visited New 
York last week. 


President Frank A. Hunter, Hunter, 
Packing Company, East St. Louis, IIl., 
was in New York last week. 


L. B. Dodd, dressed beef department, 
Armour and Company, Chicago, spent 
several days in New York last week. 


President Jay E. Decker, Jacob E. 
Decker & Sons, Mason City, Iowa, was 
in New York for a gew days last week 
after spending a day in Washington, 
D. C.,—not on the code, but to see the 
final game in the world series! 


A. T. Budgell, wool department, Wil- 
son & Co., Boston, was in New York 
a few days last week. Walter Martin, 
wool department, Wilson & Co., New 
York, has just returned from Atlantic 
City, where he and his bride spent their 
honeymoon. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week end- 
ed October 7, 1933, were as follows: 
Meat.—Brooklyn, 199 lbs.; Manhattan, 
571 lbs.; Bronx, 7 lbs.; total, 777 lbs. 
Poultry.—Brooklyn, 10 lbs.; Manhattan, 
121 lbs.; total, 131 lbs. 


B. N. Davis, manager for several 
years of the Adolf Gobel, Inc., plant at 
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Milton, Pa., has formed his own whole- 
sale smoked meats and sausage com- 
pany and will operate under the firm 
name of Kingston Home Made Provi- 
sion Company. The new plant is lo- 
cated at 709 Mercer Avenue, Kingston, 
Pennsylvania. 


The four horsemen of Merkel, Inc., 
Brooklyn, N. Y.—A. H. Merkel, A. J, 
Mauer, J. D. Lober and R. F. Stutz— 
will swing into action on October 14, 
seeking new trails on Long Island. It 
is expected that the grounds will be 
thoroughly tested by Mr. Mauer, as he 
is thinking of organizing a polo team 
under his captaincy. 

eeninaces 


UPPING SAUERKRAUT COSTS. 


Packers of sauerkraut in New York, 
Ohio, Wisconsin and Michigan have 
been requested by the Agricultural 
Adjustment Administration to make 
substantial increases in the price paid 
for cabbage delivered to them under 
contract. The administration has noti- 
fied the kraut packers that, in order to 
give the growers parity of purchasi 
power with the 1909-1914 base peri 
a minimum price of $5.50 a ton will be 
necessary. nder most existing con- 
tracts the packers would pay $4 a ton. 
The administration suggested that in 
view of the light crop of cabbage, it 
should not be difficult for the packers 
to maintain the $5.50 price. 








STATEMENT OF THE OWNERSHIP 
, CIRCULATION, ETO. REQUIRED BY 
THE ACT OF CONGRESS OF AUG. 24, 1912, 
of The National Provisioner, 
Chicago, Illinois, for October 1, 
State of Illinois, County of Cook, ss. 
me, a notary public in and for the state 
count personally appeared , 
Aldrich, who, having been = an 
law, a and says that is the Editor 
The National Provisioner, and that the 
is, to the best of his knowledge and belief, a 


1. That the names and addresses of the pub 
lisher, editor, managing editor, and business man 
agers, are: 

Publisher, The National Provisioner, Inc., #1 
8S. Dearborn St., Chicago, Ill. 

Editor, Paul I. Aldrich, 407 8. Dearborn &t., 
Chicago, Ill. 
steneging, BO, Paul I, Aldrich, 407 8. Dear- 

cago, Ill. 


or on for su 
, is given; also that the said two 
temen 


it’s 
stockholders and 


know!l- 
and con- 


PAUL I. ALDRICH, 
Editor and Business Mgr. 
Sworn to and subscribed before me this 7th 
day of October, 1933. RN FA R. 
(My commission expires March 18, 1985.) 
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CARTONS ::: 


THAT MERCHANTS 
GLADLY DISPLAY 


rab SPH 


L 
ts 
Stan’ ot 


These cartons sell Fort Pitt Sausage by dramatizing appetite 
appeal. Many a housewife’s menu has been influenced by 
the force of their suggestive display. Do your cartons take 
full advantage of your products’ forceful selling appeals ? 


SUTHERLAND PAPER COMPANY 


KALAMAZOO, MICHIGAN 


NEW YORK OFFICE, 51 East 42nd Street CHICAGO OFFICE, Chicago Motor Club Bldg., Room 1205 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Cows, common to medium 
Bulls, common to medium............ 


LIVE CALVES. 


Vealers, good to choice. 
Vealers, medium ..... 
Vealers, common .... 


LIVE LAMBS. 


LIVE HOGS. 


Fe eee eee eee eeeeeeeeeese 


160-220 IDS.....eeceeeees 


Hogs, 250-290 lbs..... 


eeeeeee 


DRESSED HOGS. 
90-140 Ibs., good to choice...$ 8.37%4@ 8.75 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy.....--ssesseseeee Ll 
Ohoice, native, light eoccccececan ee 
Native, common to fair meet gh? 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs........... 
Native choice yearlings, 440@600 lbs.... 
Good to choice heifers.......... eoccccecd 
Good to choice cows....... 

Common to fair COWS......-..--seeseeee 
Fresh bologna bulls............se0. oes 


BEEF CUTS. 


Western. 


. 1 hinds and ribs.... 
No. : | and ribs.. 


No. 3 chucks. 
Bolo 


ognas * :6 
Rolls, reg. ¢ SIDS. GURe coccccecs eonees 22 
Rolls, sep. ¢ 6 Ibs. avg........+. covceec 
ns, 4@6 Ibs. avg 

Tenderloins, 5@6 lbs. ane.» 

Shoulder clods 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice.................14 
Lambs, good es mereteseeaeaaal 
Lambs, MROTIGME oc ccccccccccce eecceecee 
Dh MT tndeceeececedteceenccecee< 
Sheep, medium .... 


eee esenees 


FRESH PORK CUTS. 


Pork loins, fresh, Western, oe oa. en 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, gl Ib 

Butts, boneless, on 

Butts, regular, West 1 

Hams, Western, oan 10@12 Ibs. re. i 

Picnic hams, Western, fresh, 6@8 1 
average 

Pork trimmings, extra “jean...... 

Pork trimmings, regular 50% lean...... 

Spareribs 


eeeeeee 


SMOKED MEATS. 


Hams, 8@12 Ibs. avg..........++.- -++-13%@14 
Hams, 10@12 Ibs. “ee eie 
Hams. 12@14 lbs. 14 @15 
Pi ¢ 6 Be. 
Pienics, 
oy olek led fan “Ty Sai0 
Bacon, boneless, Western 
Bacon, boneless, city 
Rollettes, 8@10 Ibs. av 
Beef tongue, light 
Beef tongue, heavy 


FANCY MEATS. 


Fresh steer tongues, untrimm 
Fresh steer tongues, 1. c. trin’d...... 
8 tbreads, beef 


iH 





 BRERERRREE 


a Hil 


BUTCHERS’ FAT. 
Breast fat 
Edible suet . 
GREEN CALFSKINS. 
5-9 9%-12% 12%-14 14-18 18 up 
et 1 


Shop fat ....cceseeseees 
25 per cwt. 
Inedible suet .....-seceeeeeees ee ber owt 
1.85 2.10 
iso eone 
90 


| pend 2 si $ 
BUTTER. 


Creamery, extras (92 score) 
Creamery, first (91 score).. 
Centralized (90 score)........ 


EGGS. 
(Mixed Colors.) 
Byte or benneny entections 


@32 
Stand cocece coe on 
PBUB coccccce aed ia waderennea ie @21 


LIVE POULTRY. 


Fowls, colored, via express. 
Fowls, Leghorn oceeceoce 
Chickens, Rocks 


were eeeee 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, lb...12 
Western, 48 to 54 lbs. to dozen, Ib...11 
Western, 43 to 47 Ibs. to dozen, lb...11 
Western, 36 to 42 lbs. to dozen, Ib...10 
Western, 30 to 35 Ibs. to dozen, lb... 9 

Chickens—fresh—dry pkd.—12 to box— 
Western, 60 to 65 Ibs. to dozen, lb...14 
Western, to 54 lbs. to dozen, Jb...11 
Western, 43 to 47 Ibs. to dozen, lb...10 
Western, 36 to 42 Ibs. to dozen, Ib...10 
Western, 30 to 35 lbs. to dozen, Ib...10 

Ducks— 

BOE TE cwtiswtagecectvecessonccge 

Squabs— 

White, ungraded, per Ib..............20 

Turkeys, frozen, No. 1— 
EE 
Young hens ....... 

Fowls, frozen—dry pkd.—12 to box— 
Western, 60 to 65 Ibs., per Ib. poeasene 
Western, 48 to 54 Ibs., per lb........11 
‘Western, 43 to 47 Ibs., per lb........41 


ee 


BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
Fe and Philadelphia, week ended Oct. 


Scores 93 90 88 


20 17 
st 108 
23 19 
21% 


19 
Wholesale price carlots—fresh centralized but- 
ter—90 score at Chicago: 
os 


Scores 88 
i 


New 
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Receipts of butter by cities (tubs): 
This Last Last _ Jan. 1.— 

week. week. year. 1932. 
48,184 55,125 27,438 2, ans 915 2,468,520 
. 52,812 51,319 48, 559 3,148,898 3,139,962 
.684 1 5,633 1,018,115 959,748 
+ 14,034 ia'si6 1,021,077 982,448 


Total 130,714 139,024 106,206 8,009,005 7,550,678 
Cold storage movement (Ibs.): 


Out On hand 
Oct. 5. Oct. 6. 
Chicago ...270,019 87,162 52,653,552 
New York.194,729 224,034 19,321,692 
Boston .... 15,966 78,339 6,703,975 
Phila. . 22'020 659,892 3,704,743 


Total ...502,734 449,427 82,383,962 


ee 


Same 
week day 
last year. 
19,231,302 
12,445,298 
5,450,562 
2,673,350 


89,800,512 


In 
Oct. 5. 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per 
basis ex vessel Atlantic ports: 
October to December 
Ammonium sulphate, 
per 100 Ibs., <4 N 
Blood dried, 16% 
ammoniz, 


Fish scrap, = 

10% B f.0.b. fish factory. . 
foreign, 13@14% ‘am- 
* Shdaiek, 6% ammo- 
A. wieesad Del’d Balt. 


ton 
@24.00 
nom. 
2.50 
2.50 & 10c 
2.75 & 10¢ 


Fish guano, 
monia, 10% 
Fish scrap, 
nia, 3% 


2.40 & 10c 


2.20 & 10¢ 
Phosphates. 
ay bone meal, pageant, 3 and 
ags, per ton, e.i.f 

Bone meal, raw, South ‘American, 

4% and 50 bags, per ton, c.i.f.. 
Superphosphate, bulk, f.o.b. Baiti- 

more, per ton, 16% flat 

Potash, 


Manure salt, 30% bulk, } and ton. 

Kalnit, 14% bulk, per ton 

Muriate in bags, per ton....... cosce 

Sulphate in bage, per ton...... 
Less temporary discount 10% %. 


Dry Rendered Tankage. 


60% ground 

BONES, HOOFS AND HORNS. 

Round shin a teed aed © 50 lbs., 
per 100 pieces 


Fiat shin "bones, 
per 100 p 
Binck or ak hoofs, per ton. 
White hoofs, per ton....... 
‘90 ‘Tbs., "per 


Thigh bones, avg. 85 “to 

100 pieces 
Horns, according to grade. 

——iaae 
NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 


Oct. 7, 1938, with comparisons: 


Week 
‘nd 


+ 85.00 


ue 


‘West. drad. meats: 
Steers, care 


Geeelid 


carcasses. 1, 
Beef cuts, Ibs... .1,182, = 
Pork cuts, Ibs....2,128,274 
Local slaughters: 


38 
Efs= B883 


gst. 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Oct. 7, 1933: 

Week 


ended Prev. 


West. drsd. meats: Oct. 7. week. 
Steers, carcasses 


ws, carcasses 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Oct. 7, 1933, with 
comparisons: 

Week 
ended Prev. 
Oct. 7. week. 
2,852 8,083 
1,513 1,769 
8 7 

1,011 

21.487 


Cor. 
week, 
West. drsd. meats: 1932. 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses .. 
Lambs, carcasses . 
Mutton, carcasses . 
Pork, 





11,518 


BERS 


83h. 
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DOUBLE EYE-APPEAL 





in this 


CHRISTMAS-WRAPPED 


decoratio 
brings 
mind-s 


aSts suggests 
thing mighty 
for a Christmas 
' Practical gifts 
in vogue this year 
fhere’s a way to 
a holiday busi- | 


i CERTAINLY DELIVERED A 
LOT OF THESE DELICIOUS 
KREY’S HAMS LAST YEAR! 
THIS CHRISTMAS | GUESS 
ULL HAVE TO USE AN EXTRA 
SLEIGH TO HAUL ’EM! 








what an 
cleanlines: 
a promise 6 
ciousness, Sp 
Cellophane a 
fine ham! j 
eye-appeal tha 
lophane pro 
the year rec 
‘When you a 
holiday touc 
with the 
_ tively pri 
holly— yo 
double af 
tion. Héfe’s a 
_ ham that de- 
servés pre- 
-ferged dis-, 
playin every 
storey And just 
watch fhe customers 
reach for it! 


Ag 


a 


phane 


ARK 


“Cellophane” is the registered trade-mark 
of the Du Pont Cellophane Co., Inc. 
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THOUSAND AND ONE prod- 
ucts are competing for the 
shopper’s attention when _ she 
glances about a store. The moment 
her eyes rest upon a SELF 
LOCKING Carton of eggs — she 
instantly has registered upon her 
mind a picture of quality; she sees 
two rows of large, uniform-sized 
eggs that seem to say “We are the 
finest, buy us.” 


Free samples gladly sent upon re- 
quest. 


J \ 
A Few Well Known Users 


Swift & Company 

Armour and Company 

Wilson & Co. 

Morris & Co. Baking 

Cudahy Packing Co. Washington Co-op. 

National Tea Co. Egg & Poultry Assn. 

American Stores Co. Beatrice Creamery Co. 

Young’s Market Co., The Fairmont Cream- 
Inc, ery Co. 

Southern Grocery Golden State Milk 


~\ Stores, Inc. Products Co. 7 





Economy Grocery 
Stores Corp. 
The Breas S Grocery & 

















Se ae nee 
C) gw EGG <g> carTons 


SELF-LOCKING CARTON CO. 
589 E. Illinois St. CHICAGO Phone Superior 3887 





WESTERN PIPE & VERMONT 8ST. 
BLUE ISLAND, ILL. 
CALIFORNIA PULman 2206 
CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


Ew Oe 





wh 7 = NOR 


BURLAP 
STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. 


64 PEARL ST. NEW YORKCITY 
Joseph Wahiman. Dept. Mér. 


(Formerly with Armour E Compan 
Makers of Quality Bags Since 1876 

















TTRACTIVE, colorful, lithographe? cans certainly create an im- 
A pression of quality. Today, neither the dealer nor the consumer 
wants merchandise of any kind that is not packed in an attractive con- 
tainer. For years Heekin has served packers with lithographed cans 
for every requirement. Today Heekin personal service is ready to assist 
you in making your present can more beautiful . . 

for the purchaser. Write for information. 


The Heekin Can Co. 


Heekin Cans 


- more attractive 


Cincinnati, Ohio 
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Ww is the relay the fastest race that’srun? 
Because the distance is broken among 
several runners. Each man can make faster time 
than if he had the whole distance to run alone. 


It’s the same with running a business. Seldom 
can the same sales plan, the same merchandising 
idea, the same package, carry a product 
forward at top speed throughout its entire his- 
tory. Conditions change. So do consumers’ tastes 
and desires. Just as spent runners pass the baton 
or “‘buck”’ to fresh runners—so, periodically, a 
vigorous new package must take the place of one 
which has run its span. 


How long have you had your present package? 
Is it time to change? Is there a new one—or some 


250 PARK AVENUE 


+ 


improvement on your old one—which would do 
a better selling job? The new technique of pack- 
aging is too important to ignore. You owe it to 
your business and its future to find out what the 
developments—and the opportunities—are. 


From the American Can Company, you can get 
the complete, current picture of today’s pack- 
aging opportunities—and of what sales-produc- 
ing packaging ideas are available for your 
product. The same vision, resourcefulness, and 
skill which made possible so much of modern 
packaging are available to you without cost in 
making your own package more productive. We 
invite you to use Canco knowledge, counsel and 
help. We think you will find it profitable. 


e NEW YORK 


AMERICAN CAN bertiy 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Equip. Wanted & for Sale 





Beef and Small Stock Salesman 


Thoroughly seasoned by prac- 
tical experience. A real money 
maker. W-403, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago. 





Sausage Foreman 


Working sausage foreman with many 
years’ experience manufacturing all kinds 
of sausage and meat products wants 
steady position with progressive packer. 
Might consider temporary engagement as 
efficiency man. W-402, The National Pro- 
visioner, 407 S. Dearborn St., Chicago. 


Sausagemaker 


Sausagemaker, German, 34 years old, 18 
years’ experience making all kinds of 
sausage, meat loaves and specialties, etc. 
Can figure cost and run department at 
minimum cost with results. Bxcellent 
references. Willing to go anywhere. 
W-404, The National Provisioner, 407 S 
Dearborn St., Chicago. 








Dry Rendering Operator 


Position wanted by dry rendering operator with 
stationary engineer’s license. Several years’ ex- 
perience operating all rendering systems. Can 
handle boiler and engine and operate plant effi- 
ciently, turning out good product. Young man, 
married. Good references. Will go anywhere. 
W-405, The National Provisioner, 407 S. Dearborn 
St., Chicago. 





Sausagemaker or Foreman 


Position wanted as sausagemaker or 
foreman. All-around man, German, about 
25 years’ experience. Good, steady work- 
er. Over four years as foreman last po- 
sition. Will go anywhere, large or small 
plant. Steady position wanted. Refer- 
ences. W-406, The National Provisioner, 
407 S. Dearborn St., Chicago. 





Superintendent 


Want position as superintendent. Practical ex- 
perience covering beef and pork, killing, cutting, 
curing, etc. Can produce results with least labor 
cost. Now employed. Want to change for good 
reason. Will go anywhere, East preferred. Can 
furnish references from past and present employ- 
ers. W-398, The National Provisioner, 407 8. 
Dearborn 8t., Chicago. 


Superintendent 


Over 22 years’ experience. Practical all oper- 
ating departments, whether processing, manufac- 
turing, killing, cutting, rendering, etc. Can handle 
labor efficiently, produce quality products, operate 
plant economically. Employed as plant superin- 
tendent for several years. Now employed. Refer- 
ences. W-395, The National Provisioner, 407 8. 
Dearborn St., Chicago. 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





Men Wanted 





Agents 


Wide-awake agents wanted every- 
where to sell known line of machinery. 
Must be able to show results. W-400, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, III. 


Plants for Sale 











Modern Packing Plant 


Upstate New York. Low operating 
cost. Will consider experienced meat 
man as partner. Address Samuel Swoff, 
C. P. A., 277 Broadway, New York 
City. 





Sausage Stuffer 


Wanted, one 300- to 500-pound sau. 
sage stuffer. Must be guaranteed to be 
in first-class condition. Also 200 sau. 
sage molds. Omaha Packing Co., 51 
Market St., Lowell, Mass. 








Dried Beef Chipper 


Wanted, Link-Belt used dried-beef chip. 
per and bacon slicer combined; single- 
phase, 2 HP. motor, AC, 220 volts. Must 
be A-1 condition. Send price and par- 
ticulars to Henry Ehms, Inc., 10831 Shoe- 
maker Ave., Detroit, Mich. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant, 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 








Rendering Equipment 


For sale, Recessed Filter Presses, all 
sizes; Lard Rolls; Dopp Jacketed Kettles; 
Hammer Mills; isintegrators; Melters; 
Cookers; Mixers; Ice Machines; Boilers; 
Pumps; etc. Send for latest bulletin. 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row. New York City. 








Sell Surplus Equipment 


The classified columns of THB 
NATIONAL PROVISIONER offer 8 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 




















The Columbus Packing Company 


PURE MEAT 


PRODUCTS BD 
wus 


PACKING 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
410 W. 14th St. 


New York Office: 
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Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 


The 
PACKING Co. 


¥ 
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CARLOT SHIPPERS 









































221 | mame YQ GOOD FOOD 7 = 


- Must Plant at Austin, Minn. Distributing Centers. 





L Shoe. Shippers of Carloads and Mixed Cars of Pork, Beef, Lamb, Veal, Provisions 


ALSO A FULL LINE OF QUALITY DRY SAUSAGE 
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mt | |THE E. KAHN’S SONS Co. 
—— CINCINNATI, O. 
stu “AMERICAN BEAUTY” a 
oilers; 
sp HAMS and BACON Shippers of Straight and Mixed Cars 
, = Straight and Mixed Cars of Beef, Pork — Beef — Sausage — Provisions 
—— Veal, Lamb and Provisions - HAMS and BACON 
: Setennal te “Deliciously Mild” 
ont NEW YORE PHILADELPHIA WASHINGTON BOSTON New Legg = en Ey Street 
ie: tee We ltt Ue, 886 DoavercAy, 681Fean. Aer ¥.W. Taeunst gy gee mag heres H. D. Amiss een Cc. 
iin — — 
: at — — 
ast- 
. Hunter Packing Company mn Jacon Down Pacsine Co. 
, BurFFaLo ~ OMAHA 
oa » East St. Louis, Illinois Ww 
ICHITA 
— Straight and Mixed Cars 
a of Beef and Provisions 
| NEW YORK OFFICE 
evan 410 W. 14th Street intense 
). R P wh at REPRESENTATIVES: straight and mixed cars 
: ce cun || |] of pork. beet sausage provisions Sam wo 
e Gray’s Ferry Ave. a ‘ 
Consolidated Dressed Beef Co. 7.7; 36,5: Philadelphia 
CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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Superior Packing Co. 
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St. Paul 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


_ecoamcmmemnte 


DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 


U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 








Ln 


_— ae 











oe 


haze 


PRODUCTS 
Menasee t- 


ALBANY Packine Co.Ine 


ALBANY, HY 



































October 14, 1933. THE NATIONAL PROVISIONER 


2 


c= Famous Brands = 


ww omits ‘on quali ty 


—_——_—_- --—— 



























































HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, Ill. 














‘WHITE LILY BRAND HAMS AND BACON 
““Try ’em—they’re different’’ 
| DUNLEVY- FRANKLIN COMPANY, PITTSBURG, PA. 














Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New dhe Branch: 407.409 _" 13th Street 


EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing ¢ Co. Buffalo, N. Y. 
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seen eiome 


CA. Durr Packing Co., Inc. 
Utica, N. Y. foods of Unmatched Quality 


Manufacturers of css KAY 
“e QUALITY 
ove = 2 S . = 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


FRANKFURTS The Wm. Schluderberg-T. J. Kurdle Co. 
QUALITY PorkProducts ThatSATISFY Meat Packers Baltimore, Md. 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 
} eye peop River NEW YORK CITY Murray mn sctae 

















i a Phone Gramercy 3665 


“The Skins You Love to Stuff” Schweisheimer & Fellerman 


Importers and Exporters of 
SAUSAGE CASINGS 


Early & Moor, Inc. | |a2'ctesi 87 Sas VeRR | 


SAUSAGE CASINGS ||| Hammett & Matanle, Ltd. | 


CASING IMPORTERS 
Exporters 139 Blackstone St. 23 and 24 ST. JOHN’S LANE ide 


Importers Boston, Mass. London, E.C.1 - 


Correspondence Invited 















































Sheep-Beef—Hog | | SAYER & COMPANY, INC,| 
CASINGS | "SAUSAGE CASINGS 


























HIGH QUALITY Phone—Pulaski 3260 
PROMPT SERVICE Ra 
FAIR PRICES 
HARRY LEVI & CO. 
M. J. SALZMAN Co., INC. Importers and Exporters of 

619 W. 24th Place, Chicago Sausage Casings W 

Gatto Massie, Eéchea, Baptiey Cite 723 West Lake Street Chicago 
Me) 

nee I || OPPENHEIMER CASING CO. 
) < Importers and Exporters of Am 
) SAUSAGE CASINGS You 
CHICAGO, U. S. A. an 
Y DMPORTERS aod i New York, London, Seuhore, Sydney “ 
> Toronto, Wellington, Buenos Aires, Tientsin call | 
—EeEeESEyEyEEEEE——_—EEE==E=E=E= Tel 
Y QUAY STRENGTH SERVE Pp || PheCudahy Packing Co |} 
> ( Importers and Exporters of quar 
gh ald BOSTON. MASS. BE Selected Sausage Casings we 
www wr eee || 22! Noth LaSalle Street Chicago, U. S.A. lh 




















These illustrations show the adapt- 
ability to various types of conveyors 
and the heavy construction of the 
ANCO Slicer. 


WELCOME! 


Members of the Institute 
of 


American Meat Packers 


You are invited to visit the ANCO 
Plant. If we can be of any service to 
you while you are in Chicago, just 
call us, 


Telephone Republic 6000 


or call on any member of our Organ- 
zation at the Convention Head- 
quarters. 


We hope that you will thoroughly en- 
joy the Convention and the Chicago 
Century of Progress. 


% SLICER 


UNIFORM SLICES are evenly laid on various types of 
conveyors by the ANCO Bacon Slicer. The slices are ready 
for the Packer to lift and weigh. The amount of handling 
is reduced to a minimum, and the appearance of the prod- 
uct is made especially attractive. 


This Slicer is of the heaviest and simplest construction. 
The operation is under instantaneous push button control. 
Adjustments can be easily and quickly made to change the 
thickness of the slices. The knife is of one piece of steel, 
and assures smooth, uniform slices. 


THE ALLBRIGHT-NELL CO. . 


5323 S. Western Boulevard, 
Chicago, Ill. 


Eastern Office 
117 Liberty Street 
New York, N. Y. 


Western Office 
111 Sutter St. 
San Francisco, Calif. 











They're Swift's Selected 





Ample stocks of raw me 
terials enable us to e 
bladders that conform k 
rigid quality standards. 


Salted or dried, as you 
prefer. Graded small, me 
dium, and large. Perfect for 
minced ham (square, flat, or 


round style) and Mortadell 


Sausage. 


Inquire of the local 
Swift & Company branch 
house or representative. Ou 
prices are reasonable. 





Swift & Company 


U.S.A. 





